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When fats and oils migrate from food 
product to box or wrapper, they rancidify 
quickly, causing deterioration of flavor and 
aroma. 

The effective way to combat this serious 
threat to product shelf life is to incorporate 
Ionol, C.P.—a most efficient antioxidant— 
into the boxboard or wrapping material. 
Rancidity is then stopped right where it 
begins, at the surface. 

In actual tests, baked goods stored at 
85°F in Ionol,C.P. impregnated boxboard 
cartons, were free of rancidity at the end of 





SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston +» Chicago + Cleveland + Detroit - Houston + Los Angeles - Newark » New York + San Francisco «+ St. Lovis 
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impregnated 


packaging... 


against oxidative 
spoilage 


ninety days. Without Ionol, C.P. protection, 
baked goods stored under similar conditions, 
often develop rancidity within a week. 
When your food products contain fats or 
oils, Ionol, C.P. impregnated boxes or wrap- 
pers will greatly prolong shelf life. Additional 
protection can be assured by using Ionol, C.P. 
as a direct ingredient in your food products. 
Ask your packaging materials supplier for 
this modern way to protect the good name 
of your brand label. Write to Shell Chemical 
for names of suppliers of Ionol,C.P. im- 
pregnated packaging. - 
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Chicago Tribune f 
A water tank gets personality. With a demure sagen 3: 
look fresh from the paint bucket, it peers down to turn 
from atop the Putman Publishing Co. building (Colun 












The face 


Does this face look familiar? Quite possibly 
you've seen it before, right in your own news- 
paper—and here’s why. The face suddenly new s 
made its appearance just about four months 
ago. Instantly, the once-ordinary tank that had 


received scant attention now caught the eye of : ‘i 
the passer-by as well as that of the news pho- eee, 
tographer. Following publication in the local ae 
papers, story and picture went to other sections a 
of the country via news services. and fo 

: . that p 
Idea for the face was suggested by “some 2.7221 
of the boys” here at Putman Publishing Co. Geren, 
who felt our water tank needed some sort of Olcott 


touch to relieve its prosaic appearance. The 
innovation has been variously described as the 
“Big Smile’, “Laughing Water’, and “Face 
Lift for a Water Tank”. The picture and cap 
tion shown here are from the Chicago Tribune Bend 
Sunday Magazine. 
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Mother's Day this year, May 13th, may hit 
a $750 million sales volume. Promotion and 
good packaging are big factors. 







































‘Link-Belt Flexmount Oscillating Conveyors 
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; | interesting 


stocked 
Ti tense locally... 


Well, elephant ears, maybe 





LINK-BELT FLEXMOUNT OSCILLATING CON- 


It is now claimed that plants not only listen, VEYORS are pro-engincered—can be bought 
but like music and have a preference for the direct from yout local Link-Belt out. Stand- 
female vo; : , . ard sections of 8, 12 and 18-in. widths make 
female voice. Plants entertained by music grow selection easy . . . assembly simple. Heavy- 


duty 36-in. wide units are also stocked. 






faster, and sugar cane, tapioca, and sweet po- 
tatoes have reacted favorably. Research is now 
in progress at International University, Pondi- 
cherry, India, where music is broadcast through 
microphones to ‘‘listening” plants. 























Home-made noodles ’ Ti I a 
A machine imported from Italy rolls cookie ims, Gi a 
and noodle dough to any thickness. It will cut . e 
re seven different shapes of noodles. Designed 
sik for appeal as a consumer item, it can be used IC. 
dows to turn out home-made noodles in 10 minutes. sass 
ilding (Columbus Co., Box 6181, Cleveland, Ohio.) 
FLEXMOUNT OSCILLATING CONVEYOR at mid- 
| west milling firm keeps material moving in 
even flow regardless of surges. These con- 
veyors can be furnished with: stainless steel 
| or galvanized troughs . . . dividers to handle 
several materials simultaneously . . . jacketed 
yssibly trough for heating or cooling en route. Ideal 
, Dinner music— for handling material where cleanliness, con- 
news- tamination or corrosion are factors. 
Idenly new style 
1onths 
it had 
-ye of A new type of dinner music will soon be . 
: heard, rendered by virtuosos of tender a, = 5 ae 
| pho- are, ! y ender age upon 1 , : : “ 
loal J sting utensils that double as instruments. A a Sete | ee 
$i Chicago i ; eo? s eae ae oer. ateria 
ctions parle nage mer a a & spoon rosive or abrasive materials — and silient legs. Heavy-duty, sealed roll- moves mate 
ork whose handles are of fife-like design need it NOW— investigate Link-Belt er bearings in drive need only peri- ~— vintcri0w oF row 
‘oil a B eqs playing of tunes. Patent No. Flexmount Oscillating Conveyors.  odic lubrication. : 
 & 2,722,153 has been awarded to Mr. Fred They’re available from stock in pre- See this versatile conveyor at your 
és of Greco, (D & O News, March 1956, Dodge & | engineered sub-assemblies for con- = nearby Link-Belt factory branch , 
” Olcott, Inc. veyors up to 100-ft. long. store or authorized stock-carryin Positive-action, constant-stroke eccen- ° 
The | y P _— ‘ ate : ying i id ful, yet 1 
| Flexmount is easily and quickly _ distributor. Call him today or write tris gp . or - se gontis 
s the installed, simple in design, and re- — for Book 2478. paint = ee a aoe ol 
‘Face quires minimum of space. Continu- OR. Se ee 
ats ° moved in a uniform, continuous flow, 
a: regardless of surges. Resonant spring 
ibune Bend an ear! action of resilient legs cuts power re- 
4 . quirements to a minimum. 
Learn to listen — and listen attentively. That 
ts the idea behind a course being taught to 
some 100 employees of Minneapolis-Honeywell 
In Philadelphia. In this world of words, it is FLEXMOUNT OSCILLATING CONVEYORS 
estimated that 70% of our time is spent in 
, hi i i Ay lis : " . : i i i Th Are Link-Bele Plants, Sales Offices, Stock Carrying Factory Branch 
hit communication — 45% listening, 35% talking Senet une taseincane to ae Plone. Erygonvlal Pious, Kaleeen 1. Fate's, Canoe. Scarboro (Toronto 13); Australia, Marrickville, NSW; South Africa, q 
and — the rest in reading and writing. Springs. Representatives Throughout the World. 13,991 
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LOUISVILLE DRYERS are fitted to your job for faster, more efficient performance—lower cost in the long run! Over the editor’s shoulder 


Promise fulfilled 


If you attended the packaging show last 

month in Atlantic City, you know that 

polyethylene is the one big word that defines 

the one big impression of the show. Dairy P 
y Pr 


In one booth the exhibitor was selling the ice Cre 


stuff ; in another he was fabricating it; in 

another he was laminating it to other plastics 

or showing coatings which increased its PUTMA 
usefulness; in still another he was using it also. pub! 
in demonstrations of packaging equipment. tines 
All of which indicates that polyethylene is Ewinc 
fulfilling its promise of several years ago. . . NATHANI 
the coming thing has come! KENNETI 


ae Harris } 
To inform ourselves on the developments CHARLES 


exhibited at the show, Howard Milleville Bcc 
and Karl Robe, of our editorial staff, and DANIEL J 
I spent several days interviewing exhibitors EDWARD 
and taking notes. EpwaRD 


Incidentally, one of the displays which are 


attracted a lot of interest was our own 
booth, which boasted projections of a selection 
of cartoons that have appeared in recent EDITORI 
issues of Foop ProcessiNG. After witnessing Howasp 
the printing and forming of paper bags 

, from roll stock at the rate of 1400 a minute 
at the adjacent booth, visitors would relax 


a minute and smile at our brand of humor. ERNEST 
WALTER 


Perhaps you have noticed the increasing Lon FEL 


FOLLOW-UP CHECKS AFTER INSTALLATION TO GUARANTEE number of cartoons appearing in the last Jay Rick 
few issues of Foop PROCESSING. We thought Roy HE 

MECHANICAL PERFECTION AND EFFICIENCY that you, too, would like to relax as you STUART 

scan the pages of each issue. HARLEY 
r a - MIGNON 
Next to attending expositions and visiting Rita Di 


plants, a monthly “journey” through Foop 


LOUISVILLE METHOD , PROCESSING is the best way of keeping 


abreast of developments in the food field. 


1. Initial survey and analysis of your particular problems. SUBSCR 

2. Pre-testing in pilot-plant operation to assure performance. Qualified 

3. Accurate design to meet your specific needs. (on beth banger 

4. Top-quality fabrication in General American’s own shops. ASSISTANT EDITOR es 
——— 5. Follow-up checks after installation to guarantee mechanical perfection and efficiency. 


Editorial 
Chicago 


LOUISVILLE DRYING MACHINERY UNIT 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


Dryer Sales Offices: 139 South Fourth Street + Louisville 2, Kentucky 
380 Madison Avenue *“New York 17, New York 


General Offices: 135 South La Salle Street * Chicago 90, Illinois Gad) 
When inquiring check FP 5123 opposite last page 
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hey Pacs Hou Pt t ery ere 
Beverages, Alcoholic and Grain Products — Flour, vs ee 
Non-alcoholic Cereals, Meals, Starches, etc. 
Canned, Preserved and Meat and Meat Products 


Dehydrated Foods INSTRUMENTATION AND CONTROL 


Sugars and Syrups 


és Confectionery, and Allied Lines — Flavors, - 52 Electric eye automatically sorts lemons into color grades 
ickles, Vinegar, Gelatin, ‘ ° 
Dairy Products — Milk, Oils and Fats, etc. 54 Do-it-yourself controller set-up for temperature programming 
Ice Cream, Butter Consultants 
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¢ Failure to intercept greasy wastes before they 
reach drains and pipe lines results in all kinds 
of trouble:-— 


1. Lines become clogged .. . 


2. Lecal authorities issue citation 
for violation of code .. . 


3. Expensive repair results ... 
4. Production is delayed . .. 
5. Odors become noticeable .. . 


why take chances..7? 





series JH 
GREASE INTERCEPTOR 



























DRAWS OFF GREASE 6‘ . 


AUTOMATICALLY Has! 
Perm te Sats % | 


turn of a valve 


The JOSAM “JH” Grease Interceptor intercepts over 95% of the 
grease in waste water and draws off intercepted grease to a con- 
venient storage container AT THE TURN OF A VALVE. You never need 
fo remove cover. Grease flows out of draw-off nozzle — no clogged 
waste lines, no odor, no mess, no inconvenience! Find out how 
thousands of food processing and packing plants throughout the 
country are eliminating trouble while turning waste grease into 
profits — send coupon below today! 








JOSAM MANUFACTURING COMPANY cay a. 
Dept. FP, Michigan City, Indiana ie 


Please send free copy of Manual on Interception of Wastes. 
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Food Regulations 


News and Interpretations 

FDA + Congress * Identity Standards 
Meat Inspection + Court Decisions 

USDA Grade Standards * State Legislatures 


i 


Major error in per capita egg 
consumption starts recheck of 
USDA reporting methods 


Food processing executives are carefully watching 
recent developments in government reporting and 
statistical methods as they relate to estimates of 
production and consumption of crop and livestock 
products. The government estimates are now com- 
ing under close scrutiny by industry leaders, mainly 
due to a major error in estimating per capita egg 
consumption. 


Agriculture Department officials themselves are em- 
barrassed about the whole thing and appear deter- 
mined to make improvements. Fact is that egg con- 


G2 Sew! 


- 
cee 
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sumption per person actually has been going down 
in the US during the past five years, rather than up 
as the department’s Agricultural Marketing Service 
had supposed. 


Result is that processors and others, depending on 
the figures to help determine purchasing, inventory, 
etc., have been operating on an incorrect assumption. 


“Incorrect statistics are worse than none,’’ Hermon 
Miller, USDA Poultry Branch chief observed to Foop 
PROCESSING, ‘‘because they are the bases for wrong 
decisions”. 

A revision of about 10% is being made in the 1955 
figure. Consumption of eggs, the department had 
said, would reach a record high of about 417 per 
person during the year. As it has finally turned 
out, the figure is approximately 368. 


The revision extends back, although in lesser degree, 
for five years. Until USDA came up with revisions, 
official records showed that per capita consumption 
of eggs was on the rise from 1951 through last year. 


The revised figures show a declining trend, with peak 
consumption coming in 1951 instead of last year. 
Egg production estimates are based on the number of 
farms with layers. The number of US farms, the 




























Standard with 1.P.S. connections. 


New CHERRY-BURRELL Vapor Blast 
Finish 316 Stainless Steel Pumps 


As shown above, you can connect new Cherry-Burrell 
foamless ‘Flexflo” Centrifugals in any of 5 different ways. 
In addition, you position adjustable outlet to fit any pipe- 
line setup. 


Should you want to clean or inspect any of the corrosion- 
resistant Type 316 fortified stainless steel contact surfaces, 
you disassemble pump in 30 seconds—reassemble in 60— 
all without tools. 


Other Flexflo Features 


Low Operating Costs: Body design assures full flow 
discharge with low friction loss, reduced power. 
Positive Sealing with less pressure, less wear. 


Capacity Range: From 2000 Ib./hr. to 100,000 lb./hr. 
and heads up to 120 ft.; % to 10 h.p. motors. 


Ask your Cherry-Burrell Representative for 
further Flexflo details. Or write for literature. 


CHERRY-BURRELL 


CORPORATION 





427 W. Randolph Street, Chicago 6, i. 
Dairy * Food ¢ Farm © Beverage * Brewing * Chemical * Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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food regulations 








census showed, had dropped in number by 11% in 
five years . . . the number of farms with layers by 
19%. ‘We didn’t believe it,” said one USDA official. 
The result: Egg production estimates that were too 
high. 

Some revisions are to be made in chicken, turkey, 
hatchery, and broiler figures, as well as in egg es- 
timates, say officials, but apparently there has been 
no other error comparable with that made on eggs. 
Disturbed by the situation, the Agriculture Depart- 
ment’s Shell Egg Industry Advisory Committee re- 
cently met in Washington to discuss what might be 
done about it. 

















In a report to Agriculture Secretary Benson, the com- 
mittee said: ‘“The recent adjustment in egg produc- 
tion data is evidence that there is need for careful 
examination of the USDA statistical reports on 
poultry and eggs’. The committee recommended that 
the department ‘“‘provide sufficient funds so that 
financial limitations do not hinder the adequate 
preparation of poultry and egg reports”. 













“If funds are not made available to do a good job 
on ai] present reports’, the committee said, “the 
alternative should be considered “of concentrating 
existing resources on that number of basic reports 
which can be adequately prepared”. 










Improvements already begun 






The Agriculture Department, meantime, has been 
taking some steps that may result in eventual im- 
t provement of its reporting and statistical services. 
About two years ago, following complaints about cot- 
ton production forecasts, the department began spe- 
cial surveys in 10 Southern states. “Objective’’ spot- 







he may pick her up 
on the way back, but... 














rell checks have been made of figures from regular official 

1ys. crop reporters, not only on cotton, but also on corn, NOTH i NG S TOPS 

ipe- wheat, livestock, and poultry. This year, in June, the 
test surveys (plus new techniques of computing acre- TH E RMO K ' NG SE RVIC & 

ion- ages, yields, and livestock production) will be ex- 

ces, tended into 13 Corn Belt states, 
If the methods appear to bring firmer results, they | Thermo King field engineers cover the country in a fleet You may never need their services, but if you do, 
would be applied on a broad scale, perhaps across the | of service station wagons ... always ready to provide _ they'll always be.on hand to help. 


country, depending on available funds, according to 
officials interviewed by Foop PROCEssING. 
N These field engineers are competent, well-trained supplies this kind of service . . . Another important 


service when needed. Only Thermo King in the truck refrigeration field 


experts in truck refrigeration, working with Thermo- reason why you should refrigerate with Thermo King.. 


King’s network of stations and with truck fleets. 


thermo *@ 


| 44 SO. 12TH STREET, MINNEAPOLIS, MINNESOTA e- 2011 E. GSTH ST., LOS ANGELES, an roams 


be 
Larrick urges remaining states 


to pass laws modeled after 


ro uniform food & drug act 


ire. ve ° 
Food & Drug officials make no bones about being 


dissatisfied with the progress being made by state 
governments in working out food, drug, and cos- 
metic legislation based on the uniform state food, | 
drug, and cosmetics act drafted by the Association of | 
Food and Drug officials of the US. 


The uniform act developed by the association “is very 
good”, FDA Commissioner George Larrick told 











(Continued on next page) 
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food regulations 


(Continued from preceding page) 

Foop PROCESSING. To date about 29 states have 
passed laws that are modeled after the uniform act, 
but, the Commissioner explained, the results in some 
cases have been less uniform than the FDA would 
prefer. Nor is “rapid” the word to describe the 
progress of states in passing such legislation, the 
Commissioner said, since they have had since 1938 
to adopt uniform laws. 


Latest disappointment at FDA is failure of the 
Pennsylvania House of Representatives to pass legis- 
lation revising the state’s pure food law in line with 
the uniform act. Larrick said that FDA, in line with 
requests, had provided information for the state to 
use in considering the uniform legislation which was 


drafted through the cooperative effort of the Public 
Health Law Research Project of the University of 
Pittsburgh, farm authorities of Pennsylvania State 
University, and the State Agriculture Department. 


The Pennsylvania bill provided tolerances for certain 
food items; authorized the state’s agriculture de- 
partment to consult with food processors and farmers 
to establish standards and draft necessary regula- 
tions; and provided punishment for violations. 


New inspection method in effect 
in certifying fruit-sugar 
ratio in frozen products 


The Agriculture Department has put into effect a 
new procedure in certifying fruit-sugar ratios of 
frozen fruits and berries. Inspection certificates now 
“will clearly indicate the fruit-sugar ratio’, says the 
department, (1) provided that an official inspector 
is present during packing operations, (2) it is pos- 
sible and practical to make suitable checks on the 
proportion of fruit and sugar, and (3) provided 
that the product is labeled or represented as being 
of a specified fruit-sugar ratio. 


If conditions do not allow actual determination of 
the ratio, or an inspector is not present, the certifi- 
cate must indicate that such a determination was not Michigan State University 


made. chooses Styrofoam 
These changes have been made in fruit and vege- 

table inspection work of its Agricultural Marketing 

Service, the department said, “‘because of misinter- 

pretation heretofore by some members of the trade 

of information on inspection certificates relative to 

fruit-sugar ratios’. 











for its low “K” factor and lifetime efficiency. Among the long list of satisfied 
Styrofoam users is this leading educational institution. The new Animal 
Industry Building at East Lansing, Michigan, contains 42 refrigerated rooms— 
completely insulated with Styrofoam! All low-temperature pipes are insulated 
with Styrofoam—its lightweight, easy forming and non-flaking qualities 
assure fast, economical installation. 
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For further 
Midland, M 
City, Kansa: 
Styro Sales 
Lumber Co. 






Only Styrofoam offers all seven 


properties required in low-temperature insulation 





Check the unique combination of properties found only in Styrofoam® (a Dow plastic foam): 
1. Permanently low “K” factor. 2. Waterproof. 3. Highest strength-weight ratio. 4. Lightest 
of all rigid insulations. 5. Fabricates easily. 6. No food value—resists' vermin and decay. 
7. Lowest cost per year of service. Here are four users—read about their experiences with 
this entirely new type of lifetime insulation. 








Winton Cold Storage 
selects Styrofoam 
























for its ease of installation. The officials of this 
Texas company wanted a clean, lightweight, 
easy-to-handle insulation for fast, economical 
installation. Styrofoam offered all these proper- 
ties and more. Finishes bond easily and perma- 
nently to it, and Styrofoam can be easily cut 


and shaped. 









T. Jack Conn specifies 
Styrofoam 


for light weight and high structural strength. This 
Milton, N. Y., cold storage and freezer plant 
recently completed a 50’ x 85’ freezer using Styro- 
foam in two 4” layers as combination roof deck 
and insulation and two 3” layers in walls and floor. 
The concrete wearing floor was poured directly 
over Styrofoam without additional support! 







Park & Shop Stores 
prefer Styrofoam 


for superior resistance to rot, mold, moisture. 
In West Haven, Connecticut, this Grand Union 
Market used Styrofoam for the insulation of 
its four coolers and one freezer. Tests prove 
Styrofoam unaffected by water or water vapor, 
does not attract insects or rodents. 


No other low-temperature insulation can match this unique combination of properties. 











SUPERIOR EXCELLENT SUPERIOR LOW 
“Ke a WATER COMPRESSIVE LIGHT WEIGHT fc Ste RESISTANCE TO| INSTALLATION 
RESISTANCE STRENGTH VERMIN & DECAY COST 
ly Low. Remains Dry and Highest Strength- Lightest of All Rigid Pleasant—Fabricates Has No Food Value | Lowest Cost, Too, Per 
STYROFOAM hee oz ae Assures Suuaaeh Weight Ratio of Any | Insulations. py Easily with Common Year of Service 
“K" Factor Insulation sity, 1.8 Ibs. per cu. ft. | Tools. Doesn't Crumble 
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sfied For further information on handling Styrofoam, contact your nearest distributor or write direct to Dow Plastics Sales Department PL506D, THE DOW CHEMICAL COMPANY, 
” Midland, Michigan. Western Foam Products, Inc., Colma, Calif. « The Putnam Organization, Inc., Chicago, Ill. » Seward Sales Corp., Elkhart, Ind. * Styro Products, Inc., Kansas 
imal City, Kansas » Atlantic Foam Products Co., Ipswich, Mass. ¢ Par-Foam, Inc., Detroit, Mich. « Floral Foam Products, Midland, Mich. « Edwards Sales Corp., Minneapolis, Minn. « 
ns— Styro Sales Co., New York City © William Summerhays Sons Corp., Rochester, N.Y. * G. &W. H. Corson, Inc., Plymouth Meeting, Penn. « The Emerson Co., Houston, Texas « Utah 


we Lumber Co., Salt Lake City, Utah ¢ Wiley-Bayley & Company, Seattle, Wash. « S & S Sales Corp., Milwaukee, Wis.  Durofoam Insulation, Ltd., Kitchener, Ontario, Canada. 


ities 
you can depend on DOW PLASTICS <> 
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food regulations 


Failure to agree on court 
procedures holds up food 
additive legislation 


Little progress has been made toward passage of 
additives-in-food legislation since our report in 
March on the hearings held before the Health & 
Science subcommittee of the House Interstate and 
Foreign Commerce Committee, headed by Rep. J. 
Percy Priest of Tennessee. 


“The one big hitch that still seems to be in the way 
of passage’, Mr. Priest told Foop PROCESSING, “‘is 
the question of court procedure”’. 


The chairman added that he had not yet held execu- 
tive hearings on the legislation. It was his hope, he 
said, that before then the food and chemical indus- 
tries and FDA would ‘‘get closer together’. 


Food and chemical executives, before the open hear- 
ings had reached a compromise on use of declaratory 
judgments instead of court injunctions to resolve 
disputes over safety of additives. Decision in the 
case of a declaratory judgment has the force and 
finality of a regular lawsuit. Difference is that a 
declaratory judgment is brought in advance of in- 
jury, and the court is asked to decide which of the 
parties involved is correct. 


FDA, however, made it clear at the hearings that 
it opposes both the injunction and declaratory judg- 
ment. The administrative process, say FDA officials, 
is the “best method” yet devised for obtaining a 
correct scientific judgment on the question of safety 
of chemicals in food. The FDA view is backed by * 
the US Judicial Conference. 


Does all of this mean additive legislation is out for 
this session ? 


Mr. Priest said he still had hopes of “getting out 
a bill”, but added that he had ‘‘no indication” to 
date that the parties concerned had agreed on pro- 
cedure. 


FDA Standards 


List of foods for which standards have been established 
is available from Food and Drug Administration, Wash- 
ington 25, D. C. 


Canned Prune Juice: Final order setting up definition 
and standard of identity probably will be delayed, in 
whole or part, beyond the proposed effective date in 
mid-August of this year. Objections that had been filed 
at press time pointed to necessity for a hearing. Tentative 
order, issued last Feb. 17, stipulated that the product 
(a water extract of dried prunes) contain not less than 
1814% by weight of water-soluble solids extracted from 
dried prunes. . 


Sorbic Acid Cheese Wrappers: Prospect of a hearing 
appeared likely to further delay an order changing the 
standard of identity for many varieties of cheese to per- 
mit use of wrappers treated with sorbic acid, mold in- 


(Continued on next page) 





NEW TYPE 
ELECTRO-PERMANENT MAGNETIC 


UNIT 
VIBRATOR 


introduced by ERIEZ 


No other Unit (Bin) Vibrator like this! 
Eriez Magnetic “know-how” brings 
you the first complete line of 
Electro-PERMANENT Magnetic 
Unit Vibrators operating at 3600 
CPM directly off an AC line. Just 
plug or wire them in. 


NO RECTIFIER NEEDED 


AND LOOK AT THESE ADDI- 
TIONAL HI-VI ADVANTAGES 
Lower Maintenance and Operating Costs 
- - » Longer, Trouble-Free Service .. . 
Versatile Units Provide Broader Operat- 
ing Ranges with Less Power Consumption 
. - - HI-VI units are Compact, Light- 
weight, Easily Installed, never need re- 
aligning . . . No Sliding or Rotating Parts 
to Wear, No Lubricants Needed .. . 
Noise Factor is reduced, working condi- 
tions improved 
- . » New type 
“Double Ac- 
tion” drive pro- 
vides high oper- 
ating efficiency 
with low oper- 


eee §8§=— fing cost .. . 
Pat. Pending 


UNIT BIN VIBRATOR 











Don’t bang that bin! An Eriez HI-VI Unit 
Vibrator keeps your bulk materials flowing 
freely and evenly through hoppers, bins 
and chutes. Prevents pile-ups, arching, 
bridging and sticking. Any product, in lump 
or powdered form, is kept moving freely 
in a steady stream by HI-VI’s “Double Di- 
aphragm”’ or kneading action. Eriez HI-VI 
Unit Vibrators work equally well on any 
hopper, bin or chute, any size or shape. 
Eriez HI-VI Vibratory Feeder is offered also 
.. - it gives liquid-like flow to bulk mate- 
Tials for even, measured feed, variable from 
ounces to tons per hour. Same new, exclu- 
sive principle is back of 
its amazing money-sav- ia 
ERIEZ 


ing performance in 
ae 


weighing, batching, pro- 
MAGNETIC SEPARATORS 
TT AT 














portioning operations. 






These products are the latest developments of 
Eriez Manufacturing Co., world famous producer 
of permanent-powered Magnetic Separators. 






For full information on new HI-VI Vibra- 
tory Equipment, write: Eriez Manufacturing 
Company, 75 E Magnet Dr., Erie, Pa. 
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opposite. last page 


10 


food regulations 


(Continued. from preceding page) 


hibiting agent. Preliminary order also would approve 
sodium propionate and calcium propionate as preservatives 
for process cheese and cheese foods. 


Pineapple: Identity and quality standards for canned 
pineapple and canned pineapple juice, and fill of con- 
tainer standards for canned crushed pineapple and pine- 
apple juice, are scheduled to take effect Jan. 1, 1957. 


Partially Creamed Cottage Cheese: Hearing on April 3 
pointed to likelihood of delay for another month or two 
in publication of a tentative order for a definition and 
standard of identity sought by Borden Co. and others. 


Samsoe Cheese: Objections had been filed at press time 
and a hearing was in prospect on a proposed definition 
and standard of identity for this Danish cheese. Final 
order yet to come. 


White Cheese: An order is still pending on application 
for amendments to standards to make additional white 
cheeses through bleaching of milk, and to allow artificial 
coloring in Swiss cheese. 


Other Cheese: The National Cheese Institute has filed 
a petition for definitions and standards of identity for 
mozzarella cheese, part-skim mozzarella cheese, scarmoze 
cheese, ricotta cheese, and part-skim ricotta cheese. An 
order is pending. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D. C. 


Fruit Preserves: Final order appears likely to become 
effective sometime this month amending standards to in- 
clude “‘pieces’” in cherry preserves which are otherwise 
Grade A or Fancy. There had been no objections filed to 
proposed changes by the deadline date for exceptions on 
April 6. The order requires Grade A preserves to consist 
of coarsely chopped cherries. Grade standards in effect 
since January, 1953, have limited cherry preserves to 
“whole or almost whole pitted cherries”. 


Frozen Grape Juice Concentrate for Grape Beverages: 
Revision of standards, proposed last December, are 
scheduled to be published some time this month. Views 
on the proposals were to be under study by officials until 
May 4. 


Chilled Orange Juice: Proposed new grade standards 
may be issued some time this month. Interested parties 
had until May 1 to submit views. 


Meat Grading: Industry comments and differences on 
proposed revisions in regulations were still under study 
at press time. Officials expressed hope that views could 
be reconciled to re-submit proposals by this time. 


Cheddar Cheese: Revised standards took effect May 1, 
superseding those in effect since 1950. Revisions are 
aimed at making standards “more specific, complete, 
and informative’. Grades are Grade AA, Grade A, Grade 
B, Grade C. 


Barley: Revised standards become effective on July 1 
of this year. Changes emphasize factors of malting qual- 
ity for 6-rowed barley and establish specific subclass 
and grade requirements for such barley. Percentage re- 
quirements for “Sound barley” are increased, and per- 
centage limitations fixed for “thin” barley. No changes 
are made in standards for Western barley, or in grade 
requirements for the special grades. 





Ik for efficient 
dust control... 


DUSTEX 






This 25 tube D-450 Dustex 
collector recovers airborne 
coating material from 24 
coating pans during the 
manufacture of Doan’s Pills 
at the Foster-Milburn Co., 
Buffalo, N.Y. The Dustex 









unit handles 1640 cfm at 
80°F with a 6” w.g. pressure 
drop. Enthusiastic endorse- 
ment by coating department 
employees, reduction of good 
housekeeping costs, and 
recovery of material has 
proven the worthiness of this 
Dustex collector to manage- 
ment. Operation is mainte- 
nance free. 










If you have a dust problem that 
hampers employee efficiency, or 
results in waste of valuable mate- 
rial, write for information on 
our simplified test method which 
proves performance .. . before 
purchase. 







P.O. Box 2520 Buffalo 25, N.Y. 
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VIKING "Sanitor" PUMPS 


GIVE YOU 


SC MMe ea 


Simplicity - Service 





You get all these with Viking 
“Sanitor” pumps, plus... 







Fewer Parts -- Longer Life 
Reversible Operation 
Even Flow 

Hydraulic Balance 
Slow Speed 

Self Priming 

Less Weight 

3A Approval 

Easy Take-Down 
Fast Cleaning 
O-Ring Seal 









Fig. 175 Unmounted Viking “Senitor” Pump 










T is the ideal pump for all types of liquid and 
semi-liquid food products. Sizes 20, 35, 50 and 
90 GPM available in 39 models. 
For complete information, send today for catalog 
Section Fep. 


VIKING PUMP CO. 


CEDAR FALLS, IOWA, U.S.A. 
In Canada it’s "ROTO-KING” Pumps 


SEE OUR CATALOG IN SWEETS 


When inquiring check FP 5130 opposite last page 
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FOOD INDUSTRY NEWS 


New Plants 
Companies 
Personalities 


CUNNIHONIILNANNNiINY 


National Research Corp., Cambridge, Mass., and Crown 
Cork & Seal Co., Baltimore, Md., have completed ne- 
gotiations for a long-term joint research venture. Objec- 
tive of the program will be to develop a process to 
permit the substitution of low-cost, readily available 
aluminum for high-cost tin currently employed in the 
manufacture of tin plate for food and other containers. 


Norbert H. Volle has been named manager of product 
development for the processed foods division of the 
Kroger Co., Cincinnati, Ohio. He joined the Kroger 
Food Foundation 22 years ago as a chemist, and served 
as head of the control laboratory before being named 
chief chemist of the Cincinnati manufacturing division's 
quality control laboratory. Prior to his present appoint- 
ment, he had been general production superintendent 
for the Cincinnati factory since 1949. 





Georg Jeppsson 


Norbert H. Volle 


Georg Jeppsson has joined Good Foods, Inc., Culver 
City, Calif., as plant manager. For approximately 10 
years he was with one of the largest chocolate factories 
in Europe, A/B Chokladfabriken Marabou. In 1943 he 
was transferred from the parent company in Stockholm 
to the organization’s newly created canning division at 
Bjuv. Later he became president of the Esseli canners. 
Since coming to the United States two years ago, he has 
traveled the country studying canning methods. 


Golden Gift, Inc., DeLand, Fla., one of the largest pro- 
ducers and distributors of fresh orange and grapefruit 
juices in the country, has been acquired by The Detroit 
Hardware Mfg. Co., Detroit, Mich. This was accom- 
plished by an exchange of 150,000 shares of Detroit 
Hardware common stock for all the outstanding stock 
of Golden Gift, Inc. ? 


Dr. Gerald Reed has been appointed director of research 
of the Red Star Yeast and Products Co., Milwaukee, Wis. 
He fills the position left vacant by the death of Dr. 
F. J. Rudert. Since 1947 he has been active in baking 
and milling fields in connection with development of in- 
dustrial enzymes. 


(Continued on next page) 
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Corrosion meets match in 
18-8 SMo and Craneloy 20 valves 


It’s unanimous! These Crane valves 
for the process industries were espe- 
cially designed of Crane alloys to 
cope with costly corrosion and to 
cut replacement costs. 

The gate valves feature a simple, 
split-wedge disc construction which 
permits discs to rotate freely within 
guides and to seat tightly at all 
points on the seat perimeter. The 
free movement of the disc, plus uni- 
form seating and unseating loads, 
minimizes galling and seizing, re- 
duces wear and allows smooth oper- 
ation under all conditions. 

Globe and angle valves now feature 
a modified plug-type disc that com- 
bines the advantages of the easier 


seating of the narrow ball-to-flat 
seat and the high resistance of the 
wider plug-type disc to corrosion, 
erosion and cutting. In addition, 
these valves offer a new swivel disc- 
stem connection that seats the disc 
squarely every time. Minimum 
clearance eliminates vibration. 

These valves are available in 18-8 
SMo and Craneloy 20... in gate, 
globe, angle and check patterns... 
¥%”" to 6” ... screwed or flanged ends. 
Rated 150 p.s.i. at 500° F.—230 
p.s.i. at 100° F. For more detailed 
information, confer with your 
CRANE representative or write to 
the address below for the 12-page 
circular AD-2080. 


J 
Split-wedge disc gate. 


Crane trunnion-mount- 
ed split-wedge disc 
combines the benefits of 
free rotation with uni- 
form seat load pressure. 


C RAN E VALVES & FITTINGS 


| PIPE ee KITCHENS e 
| Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


PLUMBING e 


HEATING 


When inquiring check FP 5131 opposite last page 
















Swivel disc globe. 


New swivel disc stem 
connection in globe and 
angle valves permits 
the disc to swivel freely 
on contact with seating 
surfaces. 








Self-Propelled 
AUTO SCRUBBER 
Automatically 


Does 5 sosBs! | 


¢{_ 1. SPREADS SOLUTION 
({— 2. SCRUBS 


({_—— 3. RINSES | 
{——— 4. PICKS UP 
{--—--—_ 5. DRIES 


a ee ee ee ee he oe ee 


Available electric 
or gasoline driven. . 
explosion -proof, 
vapor-proof, water- 
proof. 





Lincoln is automatic floor maintenance at its best—engineered to 
last! Big business knows this—that’s why you’ll find organiza- 
tions such as Ford Motor Co., Proctor & Gamble, Philadelphia 
International Airport, Northwestern University and many others 
using Lincoln Auto Scrubbers. One machine does work of up to 
12 men! Five models for all size floors. Engineered by practical 
men so you can have extra clean floors with minimum effort and | 
maximum savings. Write today for a free demonstration by | 
our experts. No obligation. 


For Buying Facts Write 
Lincoln-Schlveter Floor Machinery Co. “-. | 
és a subsidiary of American. 


“IX MERICAN" 


“ SURFACING MACHINE CO. 
STABCLIS HED 190 3 | 








565L So. St. Clair St. Toledo 3, Ohio | 


PERFORMANCE PROVED MAINTENANCE MACHINES * WORLD-WIDE SALES AND SERVICE| 
When iin: check FP 5132 opposite last page 


*Keeps powder thoroughly mixed with 
warm, moving air insuring fast and 
complete drying. From liquid to cooled 
packaged powder in 15 seconds. No me- 
chanical conveyors required — Just air. 
Inside view showing slot 


in bottom of Vee for inlet 
of suspension air. 


Polished stainless steel cy- 
clone collectors shown in 
cleaning see 






© Steam coils or gas fired 
@ Up to 2,000 Ibs. capacity 
per hour 
®@ Welded air-tight stainless steel 
drying chamber 


® Single or multiple interchange- ®@ Minimum installation time... 
able nozzles — for coarse or erected and tested in factory 
standard powder 


HENSZEY COMPANY © Dept. F, WATERTOWN, WISCONSIN | 


Manufacturers of: Multiple Effect and Single Effect Evaporators 
and Tube Preheaters 


When inquiring check FP 5133 opposite last page 


© Powder entirely Air Conveyed 


® Stainless steel powder 
collectors — 99.5 % efficiency 


®. Powder touches nothing but 
stainless steel 








industry news 


(Continued from preceding page) 

Surplus of edible fats and oils will be doubled by 1960 
if production continues to expand at the present rate. 
This was predicted by Howard J. Houk, assistant man- 
ager of the economic research department of Armour 
and Co. before the annual convention of the Valley Oil 
Seed Producers Assn. at Biloxi, Miss., last month. Con- 
cern at the start of the year that a shortage would occur 
before the new crop is no longer felt. Large exports 
had induced this view. Outlook is now for plentiful 
supplies. 


Protection of cases from dust, rain, and scuffing is the 
function of polyethylene slip covers used experimentally 
by Alexander H. Kerr & Co. in shipping palletized loads 
of glass containers. Test shipment from the Kerr plant 
at Los Angeles to the Puritan Preserve Co., San Fran- 
cisco, is pictured here. The rectangular covers were de- 
signed by Kerr personnel. It is believed the covers may 
save time and labor in advantages over current methods 
of protecting cartons against scuffing. 





Puritan Preserve Co. officials inspect scuff protection 
afforded cases of Kerr glass jars by providing each 
pallet load with plastic cover 


Three subjects for research study have been recom- 
mended to the Agriculture Department by its Food Dis- 
tribution Research and Marketing Committee. They are: 


1) food value of meat after cooking; 2) desirable range 
of fat in meat; and 3) further investigations of food 
marketing costs. Chairman of the Committee is Albert 
S. Allen of E. I. du Pont de Nemours & Co., Inc., Wil- 
mington, Del. Vice chairman is Charles S. Ragkand of 
C. B. Ragland Co., Nashville, Tenn. 


H. W. Lay & Co., Inc. recently opened its new head- 
quarters and office building in Chamblee, Ga., near 
Atlanta. At present, 1000 lb of potato chips are produced 
every hour by automatic machines which peel, slice, 
wash, rinse, cook, and salt the chips. Lay also operates 
plants for production of chips and snack foods at Mem- 
phis, Louisville, Jacksonville, Jackson, Miss., Greens- 
boro, Richmond, and Washington, D. C. 


Kaiser Aluminum & Chemical Corp., Oakland, Calif., 
announces organization of a new division, the Foil Kraft 
division, to handle manufacture and sale of aluminum 
food containers. Current production is from the Los 
Angeles plant, purchased from Foil Kraft, Inc. A second 
plant, near completion at Wantah, Ind., is scheduled 
to begin operations July 1. 
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industry news 


International Minerals & Chemical Corp. has elected 
George B. Hamilton vice president in charge of the 
Ac’cent*International division. He succeeds J. R. T. 
Bishop, who died early this year. Mr. Hamilton has 
been general manager of the division since 1952. 


Fairmont Foods Co., Omaha. Neb., announces consolida- 
tion of eastern, central, and Imperial divisions into two 
new divisions, the northeastern and southeastern. Central 
division offices in Cleveland have been closed, with 
former manager S. C. Sherwood becoming southeastern 
manager with headquarters at Parkersburg, W. V. M. 
G. Koser, former eastern division manager. now heads 
the northeastern division while retaining his offices at 
Buffalo, N. Y. 


Gorton-Pew Fisheries, Ltd., Gloucester, Mass., recently 
played host to 30 high school students from Plymouth, 
Wis., and 30 from Newton, Mass. They were given a 
complete conducted tour through the company’s fish 
processing plants. The group also visited the fish stick 
plant. The Wisconsin students were visiting Newton 
under an exchange program arranged by the two cities. 
Newton students later spent 10 days as guests of 
Plymouth. 


Convention and Exhibit 


Schedule 1956 


May 6-10. A.O.M. Roundup, Association of Operative 
Millers, Annual Technical Conference and _ Exhibit, 
Statler-Hilton Hotel, Dallas, Tex. 


May 12-15. National Independent Meat Packers Associa- 
tion, Annual Convention and Exposition, Palmer House, 
Chicago. 


May 11-12. National Fruit & Syrup Manufacturers Asso- 
ciation, Annual Convention, Traymore Hotel, Atlantic 
City, N.J. 

May 13-16. Flavoring Extract Manufacturers Association, 
Annual Meeting, Traymore Hotel, Atlantic City, N.J. 


May 20-24. American Association of Cereal Chemists, An- 
nual Meeting, Commodore Hotel, New York, N.Y. 


June 4-9. Microbiological Institute, Dept. of Biological 
Sciences, Purdue University, Lafayette, Indiana. 


June 5-8. Materials Handling Institute, Exposition and 
Conference, Public Auditorium, Cleveland, Ohio. 


June 10-13. Institute of Food Technologists, Conference 
and Exposition, Hotel Jefferson, St. Louis, Mo. 


June 10-14. National Confectioners Association, Conven- 
tion and Exposition, Hotel Statler & Mechanics Bldg., 
Boston, Mass. 


June 17-20. American Society of Agricultural Engineers, 
Annual Meeting, Hotel Roanoke, Roanoke, Va. 


June 18-23, 25-30. Bio-oxidation of Organic Wastes, One 
Week Short Course, Civil Engineering Dept., Manhattan 
College, New York 71, N.Y. 


June 20-22. National Macaroni Manufacturers Assn Annual 
Meeting, Wentworth-by-the-Sea, Portsmouth, N. H. 


June 25-29. International Meeting of Fish Processing 
Technologists, Rotterdam, Netherlands. 


July 10-12, Western Packaging & Materials Handling Ex- 
position, Pam Pacific Auditorium, Los Angeles, Calif. 
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FULL UNRESTRICTED FLOW ° EFFORTLESS MOVEMENT 
GREATER LOAD CARRYING CAPACITY * ‘‘O’’ RING SEALED 
CONTAMINATION FREE OPERATION * PERFECT ALIGNMENT 







No. 30X4 No. 30FX4 





The wide range of sizes and styles of OPW BALL 
BEARING SWING JOINTS offers many and varied 
applications for safely handling liquids of diversi- 
fied viscosity at required temperatures and working 
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Millions of gallons of all types of liquids are moved 
No. 30FX5 


daily in flow lines where perfectly sealed, rotating 
OPW Swing Joints provide an almost limitless range 
of flexible operations. 


No. 30X5 



























Join other users of OPW Swing Joints. You can also 
realize economies in your liquid products handling. 


Free Catalog F-8 


provides engineering data, sizes, 
styles, recommendations 
and prices. 











Ww 
"7 
ATIO ee 6013 WIEHE ROAD, CINCINNATI 13, OHIO 


INDUSTRIAL SALES DIVISION OF OPW CORPORATION 
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“Flash of Heat ' 


Dries Food Products 
and By-Products 


A continuous stream of hot air in the Ardrier 
Dehydrator reduces moisture to desired level in 
seconds. Exclusive drum design provides three 
stages of drying in a single, compact unit for accu- 
rate moisture and quality control. 

The three-pass drying unit, with compound 
flights on both surfaces of inner and intermediate 
drums, provides ... ideal exposure of product to 
drying medium .. . increased capacity . . . reduced 
outlet air te rature ... reduced fuel consump- 
tion per ton of water evaporated . . . elimination of 
surging within the drum , . . assurance of highest 
quality and maximum uniformity in moisture and 
color. 

1956 models have the further advantages of 
electric ignition, improved drives and accurate elec- 
tric controls with built-in anticipating device to 
prevent undershooting and overshooting of the 
desired temperature. : 

Let us know the products you’re interested in 
drying, and we’ll help you do it efficiently. Write, 
wire or call The Heil Co., Milwaukee. 

Ardrier Dehydrators are made by The Heil Co. 
for the— 


ARNOLD DRYER company 


DEPT. 8056, 3080 WEST MONTANA STREET 
MILWAUKEE 1, WISCONSIN 







ARD-64 
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uae: 





Applications of ARDRIER Dehydrators = 
Antibiotic Residues Distillers’ Grains Potatoes; Sweet and 2 
Apple Pomace Feathers White 
Beet Pulp Fish Meal Sages 

= Brewers’ Grains Garbage Tankage Suger Cane’ Bagesse 
Canning By-Products Grain By-products Tomaio Pomace = 
Carrots Leafy Drug Plants Wet Corn Miller's = 
Citrus Waste Manure By-products 
Corncob Meal Packing House Wood By-products 

= Crab Scrop By-products 

oe 
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ASSOCIATION NEWS 


= Trade Associations 
Technical Societies 
= Colleges 


LLUOULLNLTAAN 
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National Independent Meat Packers Assn. annual con- 
vention and exposition will have a Saturday, May 12, 
opening instead of NIMPA’s traditional Sunday open- 
ing. Clinics and panel sessions for Saturday will con- 
cern packing operations. Exposition will have exhibits 
from 81 companies. 


Babcock-Hart Award for 1956 
will be made to Dr. Gail M. 
Dack on Monday, June 11, at 
a special luncheon during the 
annual conference of the In- 
stitute of Food Technologists 
in St. Louis. Dr. Dack is head 
of the University of Chicago 
Food Research Institute and has 
pioneered in studies on or- 
ganisms present in food, par- 
ticularly those that present 
Dr. G. M. Dack health hazards. The award, 
made by the Nutrition Founda- 
tion, Inc., is presented annually “to one who has ad- 
vanced human nutrition by outstanding accomplishments 
in food research and technology”. For further details about 
the IFT meeting see page 17. 





Disposal of Industrial Wastes by Biochemical Processes 
will be the subject of a two-week special summer pro- 
gram at the Massachusetts Institute of Technology from 
August 20 to 31. The program will cover some funda- 
mentals of microbiology and biochemistry, mathematical 
and analytical techniques employed in waste treatment 
and stream pollution studies; operation of aerobic proc- 
esses such as trickling filters and activated sludge sys- 
tems, and of anaerobic processes for waste liquors and 
sludges. Full details from Summer Session Office, Room 
7-103, MIT, Cambridge 39, Mass. 


International Meeting of Fish Processing Technologists 
organized by the FAO Interim Committee on Fish Han- 
dling and Processing, is to take place at Rotterdam, 
Netherlands, from June 25 to 29. Any fishery technolo- 
gist wishing to attend should contact Dr. Ernest Hess, 
Chief, Technology Branch, Fisheries Div., FAO, Rome, 
for all program details. 


Dr. Robert R. Williams was honored on April 23 in 
Washington, D.C., by the American Institute of Baking. 
The occasion was the 20th anniversary of Dr. Williams’ 
synthesis of thiamine and the 15th anniversary of its 
application to enriching foods. 


A standard international cracker and cookie has been 
suggested by J. S. Vander Heide, president of the Biscuit 
and Cracker Mfgrs. Assn., as a means of utilizing surplus 
commodities for famine-stricken countries. Packaged in 
special containers, they would be distributed by some 50 
welfare agencies approved by the State Department. 
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HEAT BOUNCES 
BACK OFF ROOFS 


protected by Tropical’s 


COOLERANT! 


Bright, non-staining Coolerant, easily brushed or 
rolled on commercial or industrial roofs, deflects up 
to 70% of the sun’s radiant heat. It reduces below- 
roof heat up to 26° — you can feel the difference AT 
ONCE! Reduces air-conditioning load. Prevents sum- 
mer dry-out, adds years to roof life. Increases winter 
heating efficiency. Anyone can apply it. 


FREE! Complete details sent at once. Beat the 
heat this summer with Coolerant. Write now! 


TROPICAL oe eee 


HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 © SUBSIDIARY OF PARKER RUST PROOF COMPANY 
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How to 
Cut Your 
Refrigeration Costs! 


One Armstrong automatic purger can 
do this for your refrigeration system: 


e Cut Power Costs e Increase Capacity 
e Cut Cooling Water Consumption 
e@ Save Refrigerant e Reduce Labor Costs 


Bulletin 2211 tells the complete story of how an Armstrong 
Forged Steel Automatic Purger benefits you and your 
refrigeration system. This four page bulletin is free, 
a postcard brings it to you. Send for it today, write: 


ARMSTRONG MACHINE WORKS 
881 Maple Street, Three Rivers, Mich. 
Satisfaction Guaranteed! 













Armstrong Forged Steel Purgers .. . they're AUTOMATIC! 


When inquiring check FP 5137 opposite last page 
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association news 


During the American Assn. of Cereal Chemists annual 
meeting this month, an “International Symposium on 
Cereal Grains” will be featured. Technical program will 
consist of 70-80 papers, largest ever presented at an 
AACC meeting. 


American Bakers Association has announced that Leo | 
Batt has joined its public relations staff to work on the 
Bakers of America program. 


American Institute of Baking is adding a second story 
to the north and east wings of its Chicago headquarters 
building. The added space will be used for the Louis 
Livingston Library, Department of Bakery Sanitation, 
Research Laboratories, and a student lounge. 


Packaging Institute is moving away from the eastern sea 
board for its 18th annual Forum, which is to be held in 
Cleveland Sept. 10-12. These dates will make it possible 
to attend both the Institute’s technical seminars as well 
as the Packaging Machinery and Materials Exposition. 





Packaging Institute directors at recent New York City 

meeting are (left to right): J. W. LaRocque, Ameri- 

can Flange and Mfg. Co.; D. R. Grant, Beach-Nut 

Packing Co.; H. T. Holbrook (Institute President), 

Standard Packaging Corp.; C. F. Schokmiller, The 

Grove Laboratories; and R. M. Shultz, National Bis- 
cuit Co. 


Industrial Sanitation Management Assn. has launched a 
nationwide drive to attract new members. Full details 
are available from the headquarters at 855 Ave. of the 
Americas, New York 1, N.Y. 


$1,000 Borden Award in the chemistry of milk was 
awarded last month to Dr. Sam Hoover, assistant chief 
of the USDA Eastern Utilization Research Branch. 


National Live Stock Producers Assn. has clected J. D. 
Fehsenfeld of Troy, Mo., as president. 


American Institute of Chemists, Chicago chapter, has 
presented an honorary membership to Dr. Roy C. New 
ton, vice president of Swift & Co. 


Poultry and Egg National Board’s 1955 achievement 
award has been presented to A. A. Klose of the USDA 
Western Utilization Research Branch. 

(Continued on next page) 








“OUR DE LAVAL 
PLATE PASTEURIZER 


IS A GREAT HELP” ' 
E. & J. GALLO WINERY 





“We find that our De Laval plate type pasteurizer is a great help in 
maintaining the precision temperatures required in the production of 
Gallo wine,” writes Mr. Charles M. Crawford, Production Manager, 
E. & J. Gallo Winery, Modesto, Calif. 


“The unique advantages of no leakage, low back pressure, and ease of 
cleaning are fully in line with our tradition of quality above all as 
America’s leading wine.” 


De Laval Plate Heat Exchangers have many other advantages—all 
fully described in De Laval Bulletin PHX. Write for it now—whether 
you're interested in pasteurization, heating, cooling, heat recovery 
or regeneration. 





DE LAVAL 


plate heat exchangers 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif. 
When inquiring check FP 5138 opposite last page 
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94 suppliers schedule 122 booths 
at Confectioners’ Boston meet 

N i T F ET A (0) Che first Boston convention in 31 years for the National 
r j \ / Confectioners’ Assn. will be held from June 10 to 14 

/ \ / : / . 

Ne of 


in Hotel Statler and Mechanics Hall. Accompanying ex- 


f Jf \ / *.* . . . 
ra Sie Oi ne 4 position will have 94 equipment and ingredient manu- 
a facturers exhibiting in 122 boths. 








Featured convention sessions include the Production 
Forum, moderated by James King of American Molas- 
ses Co., and the talk “What's Ahead in Food Techno- 
logy” by Ray M. Schmitz, vice president of operations 
for General Foods. Other topics to be discussed are 
applying electronics to candy control; use of milk prod- 
ucts in candy; and recent developments in sugar pro- 
duction. There will 
also be an inspection 
of the MIT Dorrance 
Food Labs. 



































The social = program 
includes two outstand- 
ing events. The Pil- 
grim Belle will leave 
on Sunday at 6 p.m. 
for a moonlight cruise. 
Following Thursday evening's banquet the conventioneers 
will attend a special Symphony Pops Party, an event unique 
to Boston. 





Cruising the Boston Harbor 





This superior Quality Control has made FMC ‘‘Sterilmatic’’~ 
the standard of processing equipment for finer canned foods 


Within the “Sterilmatic” Continuous Pressure Cooker every can is cooked 
evenly and exactly alike through the combination of individual can rotation 
and agitation of the product within the can. Of course this rolling agitation 
and the consequent “basting” action depends on the consistency of the product. 
But the important point is that this is induced convection heating, which increases 


Some of the individuals planning the 73rd annual con- 
fectioners convention: seated (left to right), K. P. 
Miner, Brighams Inc.; Federick Garrison, Necco; R. 
C. Daugherty and R. H. W. Welch, Jr., both of James 
O. Welch Co.; Frank Branson, NCA; W. O. Wallburg, 
W. F. Schrafft & Sons Corp.; and L. L. Lovett, Deran 
Confectionery Co. Standing are W. H. Vogler, Necco; 
H. R. Chapman, NCA; W. A. Lapham, Frank G. Shat- 












the rate of heat penetration, keeps cooking absolutely uniform, provides for the tuck Co.; Ernest Peakes, NCA-AACT; W. R. Guild, Eq 
precise processing control you need to maintain consistently high standards New England Manufacturing Confectioners Assn.; hibiti 
- of product qualit Harry Gilson, F. B. Washburn Candy Corp.; D. P. a 
Pp q y- : O'Connor, Penick & Ford, Ltd.; and D. S. Greer, J. er 
When you compare the process and compare the results, you Il SOOMeEr OF Write for free booklets! W. Greer Co. as 
later replace with an FMC “Sterilmatic” Continuous Pressure Cooker and Cooler. ‘the steritmatic Story"” ‘i 
So write today for full information, or call your nearest FMC representative. shows, yhot this equipment @ sisanusnis as DS A) ; : B—Ir 
opereiléns. rer Perspectives in Food Technology is a special summer ica 

Note: For products requiring very little agitation a Kaw srg gal program to be held at Massachusetts Institute of Tech a 

special type of reel and spiral mechanism is provided. pac oh age nology from June 18 to 29. Attention will be devoted a 

4 ‘ ic ae Sa of to new developments such as rheological measurements = 

TWode Merk — Seg. U.S. Pat. OFF. aSyera radiation sterilization, geriatric nutrition, and work oe 


hake 2 ma 
simplification techniques. Bulletin describing course 1s 


eeeo00 SSSSSSSSSSSSSSSSSSHSSSSSSSSSSSSSSSSSSSSeSeseeseeeeeeseseeseeeeeeeeeeeeese available from Summer Session Office Room 1.103 


; MIT, Cambridge 39, Mass. 
FOOD MACHINERY AND CHEMICAL CORPORATION 
Food and Drug Law Golden Anniversary Week has 


Canning Machinery Division been set for June 24 to 30. A special 3c postage stamp 







w . will be issued on June 27. Most state governors aré 
tos equipmanl ® General Sales Offices: expected to release proclamations. It was on June 30 
WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 1906, that President Theodore Roosevelt signed into law 





both the original federal Food and Drug Act and Meat 
Inspection Act. 







When inquiring check FP 5139 opposite last page 
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EXHIBITORS AT 








* 
} Institute of 
Hotel Jefferson 
{< 7 . . . 
- food technologists St. Louis, Missouri 
; h June 10-13 
: sSnoOW 
)- 
iS 
e 
_ Booth Exhibitor Product Boots Exhibitor Produc 
13 Abbott Laboratories B 18 Gunther Products, Inc. B 
13 Ac’ * cent International B 12 Hoffmann-La Roche, Vitamin Div. B 
5 American Can Co. b 65 Huron Milling Co. B 
70 American Cyanamid Co., 62 H. Kohnstamm & Co. \, B 
Fine Chemicals Div. 13 39 Arthur D. Little, Inc. G 
54 American Optical Co., 3 Merck & Co., Inc. B 
Instrument Div. ( 55 David Michael & Co. \ 
27 American Sugar Refining Co. B 34 Minneapolis-Honeywell Regulator 
16 Atlas Powder Co. B Co., Industrial Div. ( 
32 Bausch & Lomb Optical Co. , 29 Mojonnier Bros. Co. ae 
23 W. F. & John Barnes Co. bD, | 66 Monsanto Chemical Co. B 
: 33 C. W. Brabender Instruments Inc. ( 68 Morchouse-Cowles, Inc. E 
36 Brewers Yeast Council, Inc. A, B 9 Morton Salt Co. a 
{6 Calgon, Inc. B 64 Norda Essential Oil & Chemical 
35 Chain Belt Co. I Co., Inc. \ 
. 63 Clinton Foods Inc., 59 Penick & Ford, Lid. B 
Corn Processing Div. B 15 Pepsi-Cola Co. \ 
7 Continental Can Co. D 28 Chas. Pfizer & Co. B 
1 Dodge & Olcott, Inc. A 30 Polak & Schwarz, Inc. A 
10 EF. I. du Pont de Nemours & Co., Inc., 11 Polak’s Frutal Works, Inc. \ 
Grasselli Chemicals Dept. B 56 Riegel Paper Corp. D 
17 Easeman Chemical Products, Inc. B 14 Rohm & Haas Co. B 
6 Feiton Chemical Company, Inc. A 19 Seaplant Chemical Corp. B 
71 W. J. Fitzpatrick Company, Inc. I 25 Sheffield Chemical Co. B 
10 Florasynth Laboratories, Inc. \ 8 Wm. J. Stange Co. A 
i7 Food Engineering H 72 Sterwin Chemicals i F 
67 Food Machinery & Chemical Corp., 19 Sugar Information, Inc. B 
Canning Machinery Div. Cc, I 61 Takamine Laboratory, Inc. B 
1S Food Materials Corp. \, B # Taylor Instrument Companies ca 
26 Fries & Fries Inc. A 58 van Ameringen-Haebler, Inc. A 
50 Fritzsche Bros. Inc. A, B, G 20 Walker Wallace Div.. 
47 Frosted Food Field, Inc. H i a ' 
i4 Girdler Co., Votator Div. I Sa OT Sage eae 7 
60 Givauden Flavors. ‘Inc. A 21 Wallace & Tiernan, Inc. E, F 
i8 Griffith Laboratories, Inc. A, BL E, G 52 White Cap Co. D 
22 Groen Mfg. Co. 7 24 Wyandotte Chemical Corp. F 
Equipment and supplies made by the ex C—Instrumentation equipment and_ labora 
hibiting firms are designated by letters as tory supplies, etc. 
follows: D—Packaging equipment and supplies, ete. 
A—Flavors, including essential oils, aro- E—Processing equipment, including elec 
matic chemicals, seasonings, spices tronic pasteurizers, dehydrators, control 
(whole, ground, oil), ete. instruments, pumping — scales, kettles, 
B—Ingredients, as antioxidants, — colors, vacuum pans, etc. 
sweeteners, emulsifiers, enzymes, curing F—Sanitation supplies and equipment, in- 
salts, thickeners, breading mixes, food cluding grain inspectors, etc. 
phosphates, stabilizers, vitamins, other G—Services. 
enrichment products, monosodium  gluta- H—Other exhibitors and those not classified 
mate, ete. at press time. 
Who may register: A!! persons interested in Food Technology (the application 
of science and engineering to the production, processing and distribution of 
foods) are invited to the Annual Convention of the Institute of Food Technolo 
gists. Registration for members of the Institute $10, for non-members $15. Ad 
vance registration information is available from the Institute of Food Technolo- 
gists, Dept. FP, 176 W. Adams St., Chicago 3, Illinois. This list of exhibitors is 
as accurate as it is possible to prepare at press time. For last minute changes, 
reader should contact the Institute, ° 
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EXECUTIVE OFFICES: 900 Van Nest Ave. (Box 12), New York 62, N. Y. 
BE SURE TO VISIT FLORASYNTH Booths 40, 41 & 42, I.F.T. Convention, St. Louis. 


When inquiring check FP 5140 opposite last page 
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EXCHANGE 
OIL OF ORANGE 


By far the best orange 
oil by any laboratory 
measurement. Always 
consistent, richer in 
flavor strength and more 
intense in aromatic 
constituents. Standard 
the world over for orange 
flavor excellence. 





How Sunkist helps you... 


In every field of food processing, new contributions are being 


made toward tomorrow’s better foods. Look at these typical Exchange 


Brand developments, based on 50 years of Sunkist research. 


EXCHANGE 
OIL OF LEMON 


Unmatched quality and flavor 
that come only from 


quality California lemons... 


grown and skillfully 
processed by exacting 
Sunkist standards. The 
4-to-1 favorite over all other 
lemon oils combined! 












































EXCHANGE 
PRESERVER’S PECTIN 


Here is even jell strength 
that guarantees a more 
consistent, uniform, finished 
product ...a smooth, 
perfect texture and 
complete reliability 

in setting control. 







When inquiring check FP 5141 opposite last page 


EXCHANGE 
LOW METHOXYL PECTIN 


A natural fruit pectin that 
jells without sugar. 
Completely tasteless, permit- 
ting the use of the most 
delicate flavors... allows 
the natural juicy fruit flavor 
to come through. Controls 
“running” or “weeping” 

in pies when cut. Famous 
too for aspics, jellied fruit 
or vegetable salads, 

dietetic preserves 

or non-sugar jells. 


EXCHANGE 
LEMON JUICE 


Brings out the natural flavor 
of any food product. A 
superior acidulant in the 
preparation of mayonnaise, 
fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant 
in processing frozen foods, 
particularly frozen fish 
products. Available in 
concentrated or single 
strength form. 


Technical help 


for your product improvement 
program — large or small 


As a service to our readers, we have in- 
cluded in this issue a Check List of new 
ingredients (also new sources of supply) 
introduced during the last two years. This 
list makes it easy for you to check de- 
velopments in ingredients which you may 
have overlooked. 

This editorial objective—of service to 
readers—prompted one of them to say 
that he lets us do his research and de- 
velopment for him. By this statement he 
meant that he depended on Foop Proc- 
ESSING magazine for a major source of 
ideas which could be applied to product 
or process improvement. 

An immense number of articles is pre- 
sented in this and every issue. Yet, as 
another reader informed us, it takes so 
little time to page through each issue and 
check his interest in all of these articles 
because of the terse, to-the-point presen- 
tation. Headlines clearly define subject of 
each article; longwindedness and unneces- 
sary technical detail have been edited out. 
Invaluable to him, also, is our policy in 
each case to state where additional in- 
formation specific to his individual re- 
quirements can be obtained. Not only ts 
complete address given, but a key number 
makes it easy to secure this additional in- 
formation with the aid of our convenient 
Reader Service slip. 
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FOOD INGREDIENTS 


Adding finer ground spices to present seasoning 
materials improves flavor dispersion 


Holds softness in bread 


t ° aes re Pe Ry fee # 
on Se le Ee nei ah Flakes frozen eggs for instant use 
ai ei ; fg ; * : 


Agglomerates dry milk particles to make 
readily soluble product 


Check List of new ingredients 
Increases fruit flavor perception 


Avoids ice crystal formation in fruit ice cream 





" Offers shortening that retards cake spoilage 
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ADDING FINER GROUND SPICES 


Spice particle being roller-milled 60 times finer than 

regular ground product. Spices are sheared or torn 

apart rather than crushed. This method conserves their 
natural oils 
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ESTO PRESENT SEASONING 


MATERIALS IMPROVES 
FLAVOR DISPERSION 


Recent research with Microground spices has dem- 
onstrated improved flavor effects when they are com- 
bined with certain other conventional spicing mate- 
rials — especially with solubles. These combinations, 
called Micro-Cream, utilize the special advantages 
of each material to achieve the most satisfactory 
flavor, color, and appearance in the finished food 
product. Spice cake and pumpkin pie mixes, chili 
con carni, sausages, frozen meat pies, and other 
specialty products are just a few foods where Micro- 
Cream seasonings provide a more even dispersion of 
flavor and a color the customer expects. 


Photos taken at plant of American Spice Mills Div., Wm. J. Stange Co 


Historically the food processors’ choice of spicing 
materials to obtain certain desired flavor effects 
was greatly facilitated when essential oils, obtained 
by distilling spices, were introduced to use along 
with ground and whole spices. About 20 years ago, 
spice extractives were developed and sold in the 
form of dry soluble spices. To further aid in the 
even dispersion of flavor in processed foods, a 
method of finely grinding spices was recently de- 
veloped. Even though the Microground spice is 
ground 60 times finer than regular grind, tempera- 
ture of process is controlled so there is no flavor loss. 


Before Microgrinding, regular ground spices are 
mixed thoroughly in this mobile ribbon blender, 
which handles from 400 to 500 Ib of spices 


Micro-Cream seasonings are prepared in this mixer 
by combining the dry soluble spices in specified 
ratio with Microground spices 


Microgrinding is especially important to certain 
spices rich in oils. These are diffcult to grind to a 
desired fineness by conventional methods. When 
these coarse-ground, oil-rich spices are blended with 
other finer ground spices, an unbalanced flavor may 
possibly become apparent. The Microgrinding process 
eliminates this hazard. 


(Micro-Cream Seasoning Blends are a product of 
Wm. J. Stange Company, Dept. FP, 342 N. Western 
Avenue, Chicago 12, Illinois . . . or for more infor- 
mation reader may simply check FP 5142 on the 
convenient Reader Service slip opposite last page.) 


Regular ground spices (about 50 mesh) are pre- 
chopped before passing through this mill. Cooling 
water is circulated through the plastic tubing 
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a Baked buns are cooled on this conveyor. They are removed tops down 
NX food ingredients from the bake trays and inverted by falling from conveyor at left to one 
x at right. Buns baked with whey have a bright orange-brown color 


HOLDS SOFTNESS 
IN BREAD 


FOOD PROCESSING 
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Using dairy whey solids as dairy in- 
gredient, Lincoln Bakery reduces bake 


time, improves crust and crumb color 


WILLIAM BERNING, Plant Manager 
RAY WEYER, Plant Superintendent 
Lincoln Sunbeam Bakery, Inc. 


as reported by ERNEST NORDLINGER, Assistant Editor 


S or rNEss in bread and sandwich buns is a characteris- 
tic that greatly influences shelf-life and sales appeal. 
During the past year, Lincoln Sunbeam Bakery, Inc., of 
Evansville, Ind., has been able to increase shelf-life of its 


bread and buns by using 3% dairy whey solids as the dairy . 


ingredient in its basic formulas. Production during this 
period has been averaging about 14, million loaves per 
week, 40,000 Ib of buns per week. 


Previously, non-fat dried milk (NFDM) solids alone or 
in combination with whey solids were used as the dairy 
ingredient. Dairy whey solids are being used primarily as 
a quality ingredient even though the economy involved is 
significant. This ingredient contains all the component 
parts of NNFDM except casein. Removal of casein means 
these components (principally lactose, lactalbumin protein, 
milk minerals,.and water soluble vitamins) are present at 
higher levels in whey solids than NFDM, which tends to 
improve certain shop operations. Following observations 
have been noted: 

Mixing — Whey does not lump when added to other 
liquid ingredients. It is also less sensitive to overmixing. 


Moulding and Sheeting — Whey helps to prevent dough 
from tearing, contributes to pliability, minimizes machine 
punishment. 


Equipment Breakdown — Dough has less tendency to 
overdevelop, remains uniform until entire batch is handled. 


Baking — Dough can be baked at relatively high tem- 
ec c / < 
peratures in a minimum of time. This is due to the mini- 


mum amount of moisture required when using whey solids 


as the dairy ingredient. High lactose (milk sugar) and 
whey protein react to produce bright orange-brown crust 
color, avoiding a ‘“‘burnt’’ brown color when baking at 
relatively high temperatures. 


(Continued on page 49) 
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a 

Finished dough leaving mixer. Even if dough is ac- 

cidentally overmixed, addition of whey solids to the 
formula can avoid lowering of loaf quality 


Bun dough dropping from moulder to bake pan. 
Dough with whey tends to remain uniform throughout 
machining without developing buckiness 
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Open new markets 
with the help of 
EASTMAN antioxidants 


Ever develop a food product which could be 






given only local distribution—or perhaps couldn’t Workman shown here is 
stripping fiber can from 
the frozen eggs 






be marketed at all—because of limited stability? 






If so, it probably contained an oxygen-sensitive 
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ingredient, such as an oil or a fat, which caused 





the trouble. 
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Let Eastman help you combat this problem with 
its complete line of Tenox antioxidants. Our staff 
of food technologists would welcome the oppor- | At Interstate Bakeries Corp., combination 
tunity of working with you on the proper use of | ivi d ial hi 

ee ‘6 | riv eee 
these antioxidants. Assisting other food processors ee ee 


in this manner, we have helped send many fine 


products from the laboratory shelves to the market | & 
ms FLAKES FROZEN EGGS FOR|INS 


Since Eastman manufactures the widest range 
of antioxidants, we have no axe to grind in favor 
of any one. You can be certain our recommen- 
dation will represent the most economical and Fiber container eliminates waste, Problem: For several years the Interstate Bak- 


effective stabilization possible against oxidative | is easily removed before grinding eries Corp. cake plants at Kansas City, Mo., had 
| been using frozen eggs supplied in 30 Ib tin cans. 


Removal of eggs from the cans required defrosting 
for 8 hr at 60°F in a water bath or for 12-24 hr at 
——$_____ room temperature with circulation of air around 
the cans. This was followed by storage of the 
melted eggs in a cooler until needed. Defrosting 


deterioration. 
For more information about Tenox, write to 


Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee—a subsidiary of Eastman Kodak Company. 


Tenox 


Prepared by FP staff 
in cooperation with and checked by 


W. F. LEIMERT,Pres., Tranin Egg Products Co. and storage in this way led to a certain amount of 
Eastman | W. J. FITZPATRICK, Pres., W. J. Fitzpatrick Co. spoilage by bacterial development and to loss of 





small amounts of egg remaining on the sides of 





food-arade MORRIS COHEN, Vice Pres., Interstate Bakeries Corp. 
ee a M. De MICHELE, Advertising and Merchandising Dept., the cans. Method was costly and bothersome, and hn 
- Sealright Co., Inc. took up too much space. od. 
; (Continued on page 26) mel 
When inquiring check FP 5143 ‘opposite last page 
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. fine flavor 


do 
—, } 


Don’t give normal seasonal or regional variations 





in flavor a second thought when you use MSG (pure mono 
sodium glutamate) in food processing and preparation. 





MSG controls the over-all flavor features of quality 


protein foods. By blending and strengthening their naturally 
fresh taste MSG can create a uniform flavor identity the 
consumer recognizes. It is economical and easy to use. | 
Always rely on Great Western MSG to accentuate 
R | N S T A N T U S E and maintain the fine fresh flavor characteristics of your 
a 4 
x sa 


product. Insure uniform flavor-quality to develop 
dependable customer brand preference. 





Discover ‘The Secret of Good Taste’ —Try Great Western’s 











GREAT WESTERN 


A Product of 
AMERICAN AGRICULTURE 
Me sa iy es. My 99+% Pure Mono Sodium Glutamate 
We invite inquiries from current and WaT e le 
prospective usersofMSG jn: vegetables, meats, canned soups, 


THE GREAT WESTERN SUGAR COMPANY 79%/try, scafood, sauces, gravies, 
Denver,Colorado seasonings, and frozen foods. 





This is complete egg defrosting set-up. Eggs are 
made ready for grinding machine on table at right. 
Machine at left grinds frozen egg matter into flakes 





| When inquiring check FP 5144 opposite last page 
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SPECIAL STARCHES | 
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for canned foods with J NEW FEATURES 


These are unique effects. Seven of them. For any canned food that requires thick- 
ening. All possible —and practical—when you use National's Special Starches: 


e Natural color e Uniform viscosity from cooking to serving 





e Full flavor e Shelf life stability 


e Smooth creamy flow e Dispersibility with added liquids 
¢ Breakdown resistance under retort conditions 
We'd like to demonstrat these seven new features. By selecting a Special Starch for 


each of your canned foods—ranging from soup to dessert. Just write. Or call your 
nearest National office. 





STARCH PRODUCTS INC. 


270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 


When inquiring check FP 5145 opposite last page 
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Flakes Frozen Eggs 
(Continued from preceding page) 


Solution: Both the user, Interstate, and the 
supplier, Tranin Egg Products Co., worked on the 
development of a better method over a period of 
several years. A riving machine was designed to 
reduce a frozen can of eggs into snow-like flakes 
in approximately one min. Use of the riving ma- 
chine alone did not satisfactorily suit their require- 
ments due to the density of the rived product and 
the possibility of re-freezing unless used immedi- 
ately.. The problem was solved using a tandem 
unit consisting of a riving machine discharging 
into a comminuting machine. The 4”-1/,” shav- 





Packaged frozen eggs ready for storage 


ings discharge from the riving machine into the 
comminuting machine, which fluffs and aerates 
the eggs, preventing refreezing, and reduces the 
particle size further. 

A second difficulty involved the packaging of the 
eggs in the tin containers. When the tin can was 
peeled away from the frozen chunk prior to feed- 
ing into the riving machine, filings often found 
their way into the eggs. Some defrosting of the 
egg along the sides was necessary to free the 
chunk from the can; this led to the usual loss and 
to gumming up of the machine by the melted egg. 
The tin cans were replaced by especially designed 
plastic-lined fiber containers similar to those used 
in packaging bulk ice cream. These containers can 
easily be stripped from the frozen eggs manually 
before grinding. 


(Continued on page 29) 


For more information on product at right, 
specify FP 5146 . . . see information 
request blank opposite last page. 
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Flakes Frozen Eggs So much for so little... 


(Continued from page 26) 

































Results: Container can be peeled and egg ground 
at the rate of almost one container/min. Peeling 
is done rapidly by hand, so that no defrosting 
occurs before the eggs are charged to the grinders. 
This method of packing and defrosting yields con- 

N siderable savings in time, labor, and space, and 
there is no egg loss due to spoilage or clinging to 
the sides of the can. Disposal of paper containers, 
which are odorless because no egg clings to them, 
is easy. As an added advantage, since egg leaving 
grinding machine is cold, it is easier for the baker 
to temper his mixes. 


SHULTON 


VANTILLIN ana 


Cake plants at Interstate have been equipped for 
this method of packaging and defrosting since 
early 1955. Method has been so satisfactory that 
they are equipping all of their cake plants for this 
operation and their entire supply of frozen eggs 
in 1956 will be in this type of container. Pack 
holding 45 Ib is being adopted instead of the 
conventional 30 Ib pack. 


VANITROPE 





To make use of the grinding method of preparing 
frozen eggs, bakeries using the paper containers 
should build a freezer large enough to take ship- 
ments from their suppliers in carlots, unless an : , : 
egg warehouse is available for quick local delivery. Vanillin...of the very highest quality, Shulton Vanillin, 
This, also, is said to have economic advantages. U.S.P., is controlled throughout its manufacture to 

rigid flavor standards, and is highly recommended for 
foods and beverages of superior quality. 





(For more information on frozen eggs packed in 
fiber containers write to Tranin Egg Products Co., 
Dept. FP, 217 Oak St., Kansas City, Mo... . or 
check FP 5147 on form opposite last page.) 





Vanitrope...a proven economy standard, 25 times 


(For <anve informition oo Diksthew Gb céa- stronger than vanillin, yet saving you up to 50% in flavor | 


lanage, 


tainers write to Sealright Co., Inc., Div. Oswego 
Falls Corp., Dept. FP, Fulton, N.Y... . or check 
FP 5148 on form opposite last page.) 


costs, is ideal for enhancing flavor, its rich, sweet aroma 
being remarkably like that of the freshly-cut, cured 
vanilla bean. 


he (For information on riving and comminuting ma- | . . ‘ 
chines write to W. J. Fitzpatrick Co., Dept. FP, | Vanillin & Vanitrope...the finest vanilla-type flavor in- 
1001 W. Washington Blvd., Chicago 7, Ill... . | gredients you can buy, work well together, or alone, and 
or check FP 5149 on form opposite last page.) | can easily be incorporated into your formulas. 
| Technical data, samples, and additional information, on request. . 
' 
aie SO tT ee ee = #7. M. REG, BRANO OF PROPENYL GUAETHOW 
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“ 
DIP YOU ORDER THESE WHISKEY FLAOCEDP 
CEUMMED LABELS.” 


Sewrwewor ooo ewoseesooererese eee eww ore eww ooorowrwrs 


FINE CHEMICALS DIVISION 


SHAJLTOWN rare: 


ROCKEFELLER CENTER 


PaNe. CHEMICALS NEW YORK 








When inquiring check FP 5150 opposite last page 







































PRODUCT QUALITY 
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Soaring temperatures will accelerate the 

development of rancidity in your products 

which contain fats or oils. Protect them 

by using Stistane, Universal’s high po- 

tency anti-oxidant. 

With Sistane you can depend on these 

important advantages: 

© Longer product shelf life 

© Greater carry-through for protection of 
baked products and prepared mixes 

© Low cost per pound of stabilizer product 

© Superior oil-solubility 

© Easy and economical application 


Why take chances with consumer accept- 
ance of your products and risk expensive 
hot-weather returns. We’ll be glad to 
recommend the Sistane formulation that 
will give your products the greatest all- 
round protection. 


PROTECT YOUR PRODUCT WITH 








oe ae : propucrs Seccariaees 
5 UMIUERSAL OW 
‘PRODUCTS COMPANY 


30 ALGONQUIN ROAD 
DES PLAINES, ILLINOIS, U.S. A. 
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When inquiring check FP 5151 opposite last page 











agglomerates 
dry milk particles 
to make 
readily soluble product 





Product transformation which takes place in Instantizer unit. Photo at left shows spray- 
dried skim milk particles, enlarged eight times. After passing through machine, particles 
agglomerate and appear as in right photo, also enlarged eight times 


Low cost unit is easy to operate, 
economical to run, doesn’t change 
product characteristics 


Recently developed machine processes hard- into thin stream. This stream is contacted 
to-disperse powdered foods, such as nonfat by jets of steam, which surface-moisten 
milk solids, whole milk solids, chocolate particles, causing them to become slightly 
milk, etc., into form which can be easily adhesive. Moisture pick-up, through close 
reconstituted. This is done by agglomerating control of time and temperature, is limited 
the small particles into clusters, which are to about 1%. 


dispersed in water more easily than the 


q d Powder continues downward through ma- 
powder particles. 


chine after being moistened, through a 
Powder is fed to machine (called Instantizer) mildly heated ‘air stream. Resulting turbu- 
at top through feeder which flares powder lence is just enough to cause particle ag- 
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Compact machine processes up to 750 Ib 
powdered food per minute, without altering 
essential characteristics 







glomeration, while at same time moisture is removed 
by the heat, which cements the particles into clusters. 
Resulting product is conveyed to sifter for sizing, 
then to packaging. 

Natural flavor, body, and potential shelf-life are in 
no way affected by this process. Bulk density de- 
creases considerably — nonfat milk powder changes 
from 65 to 70 gm/100 cc to approximately 35 gm. 
Capacity of unit is rated at 750 lb/hr, with utility 
requirements as follows: 100 lb steam/hr, 60 to 80 
psi compressed air. Operator training requires only a 
few hours. 


(Instantizer is development of Blaw-Knox Co., Dept. 
FP, Farmers Bank Building, Pittsburgh, Pennsyl- 
vania . . . or for more information about manufac- 
turer’s product reader may simply check FP 5152 on 
form opposite last page. ) 
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... material handling at its 


ee Every time you handle material,” 


explains your Flo-Sweet Engineer, 
“it costs you money. When human labor is 
involved, it can cost you big money. 
“That's one of the reasons we developed 
the Flo-Sweet liquid sugar system. Sugar by 
pipeline is material handling at its simplest 
... material handling that is most econom- 
ical, too. 
“Of course, Flo-Sweet liquid sugar gives 
you other advantages as well as economy. 


REFINED SYRUPS & SUGARS, Ine. 


YONKERS, 








SS 


Sanitation, for instance. The sugar travels 
in a sealed system from our refinery right 
into your own process. And the cleanliness 
inherent in Flo-Sweet sugar by pipeline 
helps tremendously in your own plant 
housekeeping, too. 

“When it comes to quality . . . Flo-Sweet 
liquid sugars are tops in the industry — in 
some respects even superior to granulated. 
Why don’t you look into all the advantages 
of Flo-Sweet — right away?” 










NE W YORK 





SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 


When inquiring check FP 5153 opposite last page 
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Have you been able to keep track of new ingre- 
dients for foods and animal feeds introduced dur- 
ing the past two years . . . or new sources of 
supply for other ingredients? FOOD PROCESSING 
brings you this Check List after contacting all in- 
gredient manufacturers (other than basic com- 
modities such as flour, sugar, etc.) with national 
distribution. Within parentheses after manufac- 





CHECK LIST OF NEW INGREDIENTS Litredaced to commercial channels since January, 1954 


turer's name is trade or brand name for the 
specific ingredient, followed by the chemical and 
common name with indicated use if specific with 
a certain type of food. An asterisk (*) before 
manufacturer's name indicates a new source of 


supply. 
We have tried to make this Check List as complete 


as possible. Your calling any omissions to our at- 


tention will be appreciated. 
The Editors 





See page 38 for Supplier’s Address 


ACIDS (see Sorbic Acid) 


*Food Machinery and Chemical Corp., Westvaco Min- 
eral Products Div. (phosphoric acid; food and com- 
mercial grades) 


AGAR AGAR 
*Baird Chemical Corp. (agar agar; bodying agent) 


ALGINATES (see Carragheen; Gelling Agents; Irish Moss; 
Stabilizers) 


ALMONDS 


California Almond Growers Exchange (Blue Diamond; 
sliced and diced blanched, slivered) 


AMINO ACIDS (see Monosodium Glutamate) 


E. I. duPont de Nemours & Co., Inc., Electrochemicals 
Div. (Darvyl—L-lysine Monohydrochloride) 


ANTIBIOTICS 


American Cyanamid Co., Food Industry Dept. (Acro- 
nized—chlortetracycline; for poultry) 

Chas. Pfizer & Co., Inc., Chemical Sales Div., (Biostat 
—oxytetracycline; available for experimental use in 
poultry, meat, and fish) 


ANTIOXIDANTS (see Curing Materials; Enzymes; Glucose 
Oxidase; Lecithin; Salt) 


American Lecithin Co., Inc. (Stabolec C; Alcolec LC; 
for fats and oils) 

Basic Foods Materials (Perma-Bloom—oxidative inhib- 
itor; ascorbic acid and sodium ascorbate in solubilized 
form for meat fats exposed to light) 

*Charles Bowman & Co. (Vianol, Shell Chemical— 
butylated hydroxy toluene) 

Eastman Chemical Products, Inc. (Tenox VI; for stabil- 
izing vegetable oils) 


Eastman Chemical Products, Inc. (Tenox R; for stabil-_ 


-- izing inedible -fats-foifeed tases ~~ 

Eastman Chemical Products, Inc. (Tenox BHT—buty- 
lated hydroxy toluene 

*The Griffith Laboratories, Inc. (Griffith’s Antioxidant 
G-15; for animal and vegetable fats) 

Koppers Co., Inc. (Koppers ‘‘dbpc’’—di-tertiary-butyl- 
para-cresol; for edible fats and oils) 

Shell Chemical Corp. (Ionol-CP—butylated hydroxy 
toluene) 

Takamine Laboratory. Div. of Miles Laboratories, 
(DeeO—glucose oxidase-catalase enzyme; removal of 
glucose in egg solids production; removal of oxygen 
from canned or bottled beverages) 

Universal Oil Products Co. (Sustane Six—vegetable oil 
solution of BHA and BHT; for fats and oils) 


ANTI-MOLD AGENTS (see Mold Inhibitors; Sorbic Acid) 


APRICOT KERNEL OIL (see Essential Oils) 


Sterol Derivatives Inc. (Ponderol—brominated apricot 
kernel oil, Sp.G. 1.34) 


AROMATICS (see Extracts; Flavors; Seasonings) 


ASCORBIC MIXTURES (see Curing Materials; Antioxidants) 
Merck & Co., Inc. (Cebicure—ascorbic acid; curing ad- 
junct in meats) 
BATTER MIX (see Breading Mix) 


*P. R. Dreyer, Inc. \ 
*The Griffith Laboratories, Inc. (Krusto) 
Meletio Co., Golden Dipt Div., (Golden Dipt) 


Modern Maid Food Products, Inc. (All Purpose; used 
as an adhering agent for breading instead of an 
ordinary egg wash) 


BINDERS 
Meletio Co., Golden Dipt Div. (Kream Dipt) 


BITTERS 


The Angostura-Wuppermann Corp. (Angostura Bitters 
—aromatic) 


BOUILLON (see Yeast Foods) 


Vico Products Co. (Vico Bouillon; granules for soup 
and gravy bases) 


BREAD FLAVORS (see Enzymes; Flavors) 


*Bes-Tex Foods Corp. (Ry-Tex—rye sours; for rye 
bread) 


BREADING MIX (see Batter Mix; Wheat, Processed) 


Doughnut Corp. of America, Downyflake Breader Mix 
Div. (Downvflake—breader mix & batter mix) 

*The Griffith Laboratories, Inc. (Krusto) 

Maize Industries (Kor-Krums; made from corn) 

Meletio Co.. Golden Dipt Div. (Golden Dipt) 

Modern Maid Food Products, Inc. (Redi-Breader) 


CALCIUM LACTATE 


*Baird Chemical Corp. (To adiust density of raisin 
cake batter so fruit will not sink; to keep cherries 
and raspberries firm when baked in pies; for adjust- 
ment of baking powder; to provide calcium ions) 


CARAMEL COLOR (see Colors, Food) 
CAROTENE (see Colors, Food) 








Fairchild’s Orange Butter Co. (Fairchild’s Orange 
Butter) igs 

*Krim-Ko Corp. (Sun-Filled—orange juice concen- 
trate for dairies) 

*National Fruit Flavor Co., Inc. (juice (ype orange 
18-1—orange concentrate for soda water beverage) 
The H. R. Nicholson Co. (Bombay—blended orange 

& grapefruit base) 


CLARIFIER (see Enzymes) 


*Takamine Laboratory, Div. of Miles Laboratories, Inc. 
(Pektizyme—pectic enzyme; wine and fruit juices) 


COATINGS (see Release Agents; Chocolate) 


COCOA (see Chocolate; Fudge) 


General Foods Corp., Walter Baker Div. (Clover and 
and Shamrock Cocoa—defatted; chocolate marshmal- 
lows, beverage drinks, angel food cake mixes) 


COCONUT (see Dairy Products) 


Durkee Famous Foods (Durkee’s Snowflake—extra thin- 
ribbon cut fancy) - 

General Foods Corp., Franklin Baker Div. (Angel 
Flake) 


COLORS, FOOD (see Carotene; Chlorophyll) 


Barnett Laboratories, Inc. (refined carrot oil) 

*Charles Bowman & Co. (Borello—natural, red-yel- 
low) 

General Biochemicals, Inc. (Yello-A; in vegetable oil; 
supplies significant Vitamin A activity as well as 
creamy yellow color) 

Chr. Hansen’s Laboratory, Inc. (Annatto butter color; 
oil soluble for dairy and food products. Annatto 
cheese color; protein soluble for dairy and food 
products) 

Magnus, Mabee & Reynard, Inc. (water soluble con- 
centrated oleoresin turmeric #900; as vegetable color 
and seasoning for pickles, soups, and chicken and 
turkey foods) 

Mallet & Co., Inc. (Flako-8) 

Paul-Lewis Laboratories, Inc. (Annatto butter color) 

*Sethness Products Co. (Sethness—powdered caramel) 

Union Sales Corp. (#800 dried caramel) 


COUMARIN REPLACEMENTS 


Mallet & Co., Inc., (Vanillan) 

*Henry H. Ottens Mfg. Co. (Cum-O-Van) 

Shulton, Inc., Fine Chemical Div. (Vanitrope—pro- 
nenvl guaethol) 

*Virginia Dare Extract Co., Inc. (Komodare) 


CURING MATERIALS (see Phosphates) 
*Hoffmann-La Roche, Inc. (coated ascorbic acid, 97.5%, 
Roche; use in cured meats) : 4 
Merck & Co., Inc. (Cebitate—sodium ascorbate; curing 
adjunct in meats) 
DAIRY CULTURES 
*Chr. Hansen’s Laboratory, Inc. (Dri-Vac Lactic Cul- 
ture) 
DAIRY PRODUCTS (see Flavors; Whey Solids) 
*American Food Laboratories, Inc. (fully prepared 


powder #2040; for manufacture of chocolate_drink or _——________# 


_...# Barnett. Laboratories, lnc. (Vitamin_A—bleads; —zeles-—-——-———-—— iy 


ing and enriching of margarine) 
*Hoffmann-La Roche Inc. (Beta-Carotene-Roche; food 
color; source of vitamin A for food fortification) 


CARRAGHEEN (see Irish Moss) 
Germantown Mfg. Co. (Hi-Gel Stabilizer; for ice 
cream, ice milk) 


CATALASE (see Enzyme) 


CHILI (see Spices) 
Chili Products Corp. (Ruby; powder) 


CHLOROPHYLL (see Colors, Food) 


eae Bowman & Co. (Keystone—oil soluble green 
ye) 


CHOCOLATE (see Cocoa; Fudge) 


*American Food Laboratories, Inc. (Vari-Top or Su- 
breme—sauces; for variegating ice cream) 

*Chautauqua Products, Inc. (Tem-Tee—concentrate; for 
making chocolate soda) 

General Foods Corp.. Walter Baker Div. (La Belle 
—vanilla and milk chocolate coatings) 

Mallet & Co., Inc. (Pic 27) 


CITRUS BASES & OILS (see Vegetable Oils) 


*P. R. Dreyer, Inc. (citrus oils) 
Eze-Orange Co., Inc. (Eze-Orange Base #26 with Vita- 
min C added—breakfast orange drink) 


Bongards Cooperative Creamery Assn. (Bakers’ blend— 
milk product) 

*Bongards Cooperative Creamery Assn. (whey powder; 
for ice cream manufacturers) 

Sheffield Chemical, Div. of Sheffield Farms Co., Inc. 
(Skil—nonfat low sodium) 

*Tropical Fruit Drinks Co. (Koko Bongo—coconut 
flavored whole milk for beverages) 


DIABETIC BASES 


Germantown Mfg. Co. (Diastab; sweetener-stabilizer 
for diabetic ice cream) 


DISODIUM PHOSPHATE (see Enrichment Products) 
Monsanto Chemical Co. (for processed cheese) 


DOUGH BASES 
Caravan Products Co., Inc. (To-To—sweet dough) 


DOUGH CONDITIONERS (see Enzymes; Leaveners) 


American Lecithin Co.. Inc. (Alcolec MSC; for sweet 
foods and cakes made with eggs and shortening) 

*Bes-Tex Foods Corp. (Crus-Tex; for pie crusts) 

Geo. A. Jeffreys & Co., Inc. (Flavene; in bread 
doughs) 

Mallet & Co.. Inc. (CE 22. Emulsatin) 

*Wallerstein Co., Inc. (Kondo) 


EGG NOG (see Flavors) 
*Krim-Ko Corp. (egg nog concentrate for dairies) 
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EGG SOLIDS 


Henningsen, Inc. (whole egg solids; sugar fortified) 
*Henningsen, Inc. (egg solids, i.e. yolk, whites, whole 
egg; to be used in place of liquid or frozen eggs) 


EMULSIFIERS (see Lecithin; Monoglycerides; Stabilizers; 
Protein Whipping; Disodium Phosphates) 


American Food Laboratories, Inc. (Hi-Power—mono- 
ester glyceride, dry) 

Atlas Powder Co. (Atmul 80 and Atmul 122—mono- 
and diglyceride) 

*Bes-Tex Foods Corp. (Mor-Soft—mono glyceride; Sof- 
Tex—mono- glyceride powder; Mono-Rex—mono 
glycerine; for bread) 

The Bryo Co. (Bryotex—mono- and diglyceride for 
yeast-raised doughs) 

Crest Foods Co. (Rx Base—ice cream stabilizer) 

Lanco Products Corp. (CP Lanco Plus—combination 
stabilizer-emulsifier for ice cream) 

*Lanco Products Corp. (CP Flo-Muls 900—mono- and 
diglyceride; ice cream and mellorine) 

Mallet & Co., Inc. (CE 22, Emulsatin) 

R. G. Moench & Co., Inc. (Atmos 150—mono- and 
diglycerides; ice cream) 


ENRICHMENT PRODUCTS (see Disodium Phosphate; Ex- 
tracts; Gluten; Phosphates; Vitamins) 


The Bryo Co. (Hi-Vitamin Bryo; wheat germ, also 
flavors bread) 


ENZYMES (see Antioxidants; Bread Flavors; Clarifiers; 
Dough Conditioners; Glucose Oxidase; Mold Inhibitors; 
Tenderizers) 


The Bryo Co. (Fermatrol—bread improver; to control 
bread dough fermentation and extend operational tol- 
erance) 

Fermco Chemicals, Inc. (Catalase FC—catalase; de- 
struction of residual hydrogen peroxide in food prod- 
ucts) 

*Hachmeister, Inc. (Hako Pro-zyme—fungal enzyme 

rotease tablets for bread and roll doughs) 

*Hachmeister, Inc. (Hako Am-zyme—fungal enzyme 
amylase tablets for bread and roll doughs) 

Chr. Hansen’s Laboratory, Inc. (cheese rennet-liquid 
and powder) 

Geo. A. Jeffreys & Co., Inc. (Diatane—fungal; for 
bread doughs and rolls) 

Paul-Lewis Laboratories, Inc. (catalase, liquid and 
powder; for the decomposition of hydrogen peroxide) 

*Red Star Yeast and Products Co. (Star-zyme—fungal; 
for yeast fermented bakery goods) 

Rohm and Haas Co. (Pectinol R-10—pectic enzyme 
for fruit juices) 

*Takamine Laboratory, Div. of Miles Laboratories, Inc. 
(fungal protease—proteolytic; dough conditioner) 


ESSENCES 


Polak’s Frutal Works, Inc. (Apple Essence 150 Fold 
and 300 Fold) 


—- OILS (see Apricot Kernel Oil; Flavors; Season- 
ngs 


*Blue Seal Extract Co., Inc. (Blue Seal) 

*P. R. Dreyer, Inc. 

*V & E Kohnstamm Inc. (Veko washed oils; a low 
type lime and/or lemon oil) 


EXTRACTS (see Flavors; Vanilla) 


*P. R. Dreyer, Inc. 

National Fruit Flavor Co., Inc. (Eureka Lemon—lemon 
extract; soda water beverage) 

*Vegex Co. (yeast-vegetable extract for soups, stews, 

___ Sauces. etc.; adds meaty flavor, Vitamin B) 


FATS, FOOD (see Shortenings) 


Anderson, Clayton & Co., Foods Div. (Velvet-M— 
hydrogenated; frozen desserts or mellorine) 

Armour and Co. (Kokolene; a special food fat for 
confectioners) 


FEED SUPPLEMENTS (see Horomones; Flavors; Antiox- 
idants) 


Chas, Pfizer & Co., Inc. (Vigofac) 


FLAVORS (see Bread Flavors; Caramel; Chocolate; Dairy 
Products; Egg Nog; Essences; Essential Oils; Extracts; 
Phe ee Oleoresins; Purees; Sauces; Seasonings; 

anilla 


*American Food Laboratories, Inc. (Mapl-ex—pure 
maple concentrate) . 

*American Food Laboratories, Inc. (Vari-Top or Su- 
preme—fruit and chocolate sauces) 

Balch Flavor Co. (pure caramel flavor; ice cream) 

Balch Flavor Co. (spiced apple ripple sauce; ripple 
ice cream) 

*Bes-Tex Foods Corp, (Ry-Tex—rye sours; rye bread) 

Cranberry Products, Inc. (Cransweets—diced or whole 
lor confectionery, ice cream and bakery) 

DeLisser Extract Co., Inc. (half grapefruit and _ half 
lemon; soda water) 

*Dodge & Olcott, Inc. (Dolcoseal—spray-dried flavors) 

Dodge & Olcott, Inc. (Odorama—aroma enhancers for 
animal feeds) 

Dominion Products, Inc. (coffee concentrate #722 IC; 
for ice cream) 


(Continued on next page) 
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FOR THE TOPS IN TASTE...for assured stability, flavor quality and strength, trade 
experience confirms the fact that soft drinks and summer beverage powders can be made 
better and more economically with FRITZSCHE’S TRUER, LIVELIER, MORE CONCENTRATED LIQUID 
FLAVORINGS. Remember: Your product is ONLY as good as its FLAVOR! 





For useful information on this or other food 


or beverage flavoring needs, write our Flavor 
Division, Dept. FP. 





Established 1871 


f ee 


FRITZSCHE 
Seis ean th, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Moutreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


CREAT RBC ED 











When inquiring check FP 5154 opposite last page 
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PECTINOL 


PECTINOL enzymes are effective in producing juice of 
sparkling brilliance, and facilitating the extraction of 


juice from pulpy fruits. 


The improvement in processing efficiency is consider- 
able. For example, it may increase yields of juice 
as much as 7 percent in crushing. And it increases 
filtering capacity up to 500 percent. These savings 
are usually more than enough to cover the cost of 


PectTiInoL—about 4 cent per gallon of clarified juice. 


For Technical Data write today to Dept. SP 


re Chemicals for Industry 
ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


PECTINOL is a trade-mark, 
Reg. U.S. Pat. Off. and 


in principal foreign countries. 





Representatives in principal foreign countries 


When inquiring check FP 5155 opposite last page 








Check List 


(Continued from preceding page) 


*P. R. Dreyer, Inc. . 

P. R. Dreyer, Inc. (spray-dried flavors and essential 
oils 

Felton Chemical Co., Inc. (Felcofix; ‘‘lock in’’ pow- 
dered form) 

Felton Chemical Co., Inc. (alpha furfuryl mercaptan; 
imitation coffee flavor) : 

*Felton Chemical Co., Inc. (acetyl methyl carbinol; 
base for imitation butter flavor) 

First Spice Mixing Co. (Protex; to increase natural 
meat flavor and add aroma) 

Flavorex Co.. Inc. (cheese flavors—bleu) ‘ 

Florasynth Laboratories, Inc. (Entrapped—spray-dried 
powdered flavors) 

Fries & Bro. (rum ether; for fruit cakes, egg nog and 
punch) 

*Fritzsche Brothers, Inc, (Fivefold tangerine con- 
centrate) 

*Fritzsche Brothers, Inc. (Flavor compound #24793 
apple imitation) 

*Fritzsche Brothers, Inc. (Flavor compound #24989 
strawberry imitation) 

The weet So. —*- grape soda base) 

*V & E Kohnstamm Inc. (Veko #1163 concentrated 
orange emulsion colorless; for sherbets, cake fill- 


ings) 

Mallet & Co., Inc. (Flako-8) 

Neumann-Buslee & Wolfe, Inc. (Dri-seal—entrapped 
flavors) 

Norda, Inc. (spray-dried flavors) 

= = Ottens Mfg. Co. (Quaker brand—powdered 
avors 

Henry H. Ottens Mfg. Co. (Quaker brand—Maderia; 
liquid or powder for cakes) 

Pangburn Co., Inc. (Country Cousin old-time butter- 
rich candy; for ice cream candies) 

Polak’s Frutal Works, Inc. (Flav-O-Lok—dry flavors) 

~~? Frutal Works, Inc. (Passion fruit flavor imita- 
tion 

Sterol Derivatives Inc. (Bex—butter flavor derived from 
93 score butter) 

Synfleur Scientific Laboratories, Inc. (Flavor #1780—- 
imitation bleu cheese) 

“eee Dare Extract Co., Inc. (Vidatrapt—entrapped 
avors 


FOOD COLORS (see Colors, Food) 
FOOD ACIDS (see Acids; Antioxidants; Lactic; Sorbic) 


FUDGE (see Chocolate; Cocoa; Flavors) 


*American Food Laboratories, Inc. (stabilized fudge 
powder #205S; for manufacturing frozen fudge bars) 

American Food Laboratories, Inc. (prepared chocolate 
fudge powder; for variegated ice creams) 

ee Foods Corp. (Riley’s Bes-Choco-Licor—fudge- 
icin 

*Bes-Tex Foods Corp. (Riley’s cocoa fudge base— 
fudge-icing) 


GARLIC 


“Date pone Foods (Durkee’s granulated garlic— 

wder 

*Gentry Div., Consolidated Foods Corp. (Gentry 
pureed garlic) 


GELLING AGENTS (see Irish Moss; Pectin) 
Croda Inc. (Protanal ‘H’—alginate; bakery) 


GLAZES 


Basic Foods Sales Corp. (Frost-O-Fast—sugar wash; to 
glaze hot Danish pastries) 
Mallet & Co., Inc. (Pic donut glaze) 


GLUCOSE OXIDASE-CATALASE (see Enzymes; Antioxidants) 


Fermco Chemicals, Inc. (Fermcozyme; for removing 
residual oxygen from foods, prevent rancidity in 
fatty foods) 

Fermco Chemicals, Inc. (Ovazyme; removal of glucose 
from eggs, potatoes, meats) 


GLUTEN 


General Mills, Special Commodities Div. (Peo-80— 
vital gluten; to supplement protein) 
International Milling Co. (Bin 19 high gluten flour) 


GUMS (see Irish Moss; Stabilizers) 


*The Burtonite Co. (Burtonite formula V-7-E—guar 
oom, edible; thickener for aqueous phase food- 
stuffs 

Stein, Hall & Co., Inc. (Jaguar—guar gum) 


HORMONES (see Feed Supplements) 


Cine. poe & Co., Inc. (diethylstilbestrol for animal 

ee 

White Laboratories, Inc. (Lipamone; for incorporation 
in poultry feeds) 


*New source of supply for specific ingredient 


See page 38 for Supplier's Address 









Insure Uniform 
Quality Cooking 
DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 





wean rat not ay 
BATCH No. 






When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im- 
portant facts! 


nH The basket has, or has not, been 
through the cooking process. 


5) it has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep- 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook- 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations. 


Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


ee ee cS ec Gem ce ee ce meme me 
Aseptic-Thermo Indicator Company | 
11471 Vanowen St., North Hollywood, Calif. | 


Please send a FREE supply of Cook-Chex for 
use with a cooking process of 




















I 
t 
| | 
| | 
| degrees F., for ____ minutes. FP-5 
| Name. | 
Position | 
Company. | 
| 
Address. | 
y_city_____Zone___ state a 


When inquiring check FP 5156 
opposite last page 
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Check List 


HYDROLYZED VEGETABLE PROTEIN (see Amino Acids; 
Monosodium Glutamate) 


ICING 


Mallet & Co., Inc. (Pic 77; Pic 77 Instant; Super Pic 
77; Pic 77 Powdered; Hi-Fluff; New Pic 27; Private 
Label; Pic 77 with Hi-Flex; Rapid-Tex Powder; 
Powdered Rapid-Tex Plus; Striping Base B; Ready- 
Made Frosting) 

*Modern Maid Food Products, Inc. (Modern Maid 
white and chocolate frostings) 


IRISH MOSS (see Carragheen; Gelling Agents; Gums) 


The Burtonite Co. (Burtonite V-33-E—sodium and 
Irish moss extractives; for thickening and suspending 
aqueous or milk products) 

Seaplant Chemical Corp. (SeaKem type 14—TIrish moss 
extractive; gelling agent) 


LACTIC ACIDS 


*Baird Chemical Corp. (edible; for beverages, spray- 
dried eggs, pickles, sauerkraut) 


LEAVENERS (see Dough Conditioners; Phosphates) 


Geo. A. Jeffreys & Co., Inc. (Rapid-Lev—ferment de- 
hydrated; to eliminate sponge) 


LECITHIN (see Antioxidants; Emulsifiers) 
American Lecithin Co., Inc. (Lexinol AC; for emulsi- 
fying and stabilizing) ; 
Ross & Rowe, Inc. (Yelkin; emiulsifier, anti-spattering 
agent for margarine) 


LEMON (see Flavors) 


The Angostura-Wupperman Corp. (Drylem—lemon 
powder) 


LOW SODIUM CHEMICALS (see Sweeteners, Non-Caloric) 


MOLD INHIBITORS (see Enzymes; Sorbic Acid) 


Heyden Chemical Corp. (Methyl Parasept—methyl para- 
Soenenrenaneay for food packaging materials) 

Heyden Chemical Corp. (Propyl Parasept—propyl para- 
hydroxybenzoate; for food packaging materials) 

Mallet & Co., Inc. (Myxnix) 

Sterol Derivatives Inc. (Perdex—food preservative; for 
baked goods, fruit and nut products, specialty foods) 


MONOGLYCERIDES (see Emulsifiers) 
Mallet & Co., Inc. (Emulsatin; CE 22) 


MONOSODIUM GLUTAMATE (see Salt) 


*Ajinomoto Co., Inc. (Aji-No-Moto) 
*Wilbur-Ellis Co., Inc. (Aji-No-Moto) 


NUTS (see Almonds) 
OILS, CITRUS (see Extracts; Essential Oils) 


OLEORESINS (see Flavors; Seasonings) 


*Blue Seal Extract Co., Inc. (Blue Seal—oleoresin 
ginger) 


ONION 


*Durkee Famous Foods (Durkees granulated onion— 
powder) 


PECTIN (see Gelling, Thickening Agents; Stabilizers) 


Germantown Mfg. Co. (Pectex stabilizer; for sherbets, 
ices, stick-ices and chocolate syrups) 

*Speas Co. (Nutrl-Jel—slow-setting powdered apple 
pectin (No. 150 Grade); jellies and marmalades, 
candies, etc.) 


PEPPERS (see Spices) 


*Gentry Div., Consolidated Foods Corp. (Gentry 
roasted and peeled. California green chili peppers; 
S — foods, specialty food items, meat, 
cheeses 


PHOSPHATES (see Disodium Phosphate; Enrichment Prod- 
ucts; Leaveners) 


*First Spice Mixing Co. (Vike -Cassid-—coulsiphoophate 
compound; pumping and curing pickle brine) 

H. J. Mayer & Sons Co., Inc. (Improved Velvo blend 
Beg ~-y compound; sausage products) 

H. J. Mayer & Sons Co., Inc. (APHT Blend—phos- 
phate compound; for ham, bacon curing pickle 

Monsanto Chemical Co. (dicalcium phosphate; for re- 
frigerated or frozen batters and doughs) 

*Joseph Turner & Co. (sodium ferric pyrophosphate; 
-, a enrichment of baby foods, flour, animal 
eeds 


PIMIENTOS 


*Gentry Div., Consolidated Foods Corp. (Gentry 
roasted and peeled California pimientos; meat spe- 
cialties, processed cheeses, pickled products) 


(Continued on next page) 


MAY 1956 


When inquiring check FP 5157 opposite last page 











a ® SOTH ANNIVERSARY YEAR 


Staleys 








steps up sales 
with Better Flavor! 








Full Flavor Appeal! That's what sells, and Staley’s 
Zest Monosodium Glutamate can give it to you! 
Zest never lets a flavor fade . . . keeps the fresh, natural 
goodness of canned or frozen foods at its tasty best 
right through processing to the dinner table. Low 
cost Zest is easy to use, too. . . automatic dispensers 
available. Get the full story now on sales-building 
Full Flavor Appeal from your Staley Representative! 


A. E.Staley Mfg. Co. © Decatur, III. 


« [\statevs) 





99+% PURE 
MONOSODIUM GLUTAMATE 


When inquiring check FP 5158 opposite last page 
36 
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Check List 


(Continued from preceding page) 


PROTEIN, WHIPPING 


The Burtonite Co. (Burtonite #10CP—animal, partly 
hydrolyzed gelatin, dry granulated solid) 


PUREES, FRUIT 


Flavorex Co., Inc. (Heart O’ Fruit; sherbets, ice cream, 
icings, confections) 


RELEASE AGENTS 


Caravan Products Co., Inc, (Slide—pan release agent; 
meat processing and canning operations) 

Caravan Products Co., Inc. (Slab Cote—slab oil; for 
confectionery) 

*Hachmeister, Inc. (Hako-Lube—bread P oil) 

*Hachmeister, Inc. (Hako Cake Pan Lube—all vege- 
table cake pan oil) 


RENNET 


Paul-Lewis Laboratories, Inc. (rennet powder; coagu- 
lant for cheese production) 


SALT 


Diamond Crystal Salt Co. (Diamond crystal sale with 
antioxidant; high fat-low moisture foods) 

Diamond Crystal Salt Co. (Diamond crystal salt with 
MSG; for popcorn, chips, soups, meat sauces) 


SAUCES 
*H. C. Brill Co., Inc. (Isle of Capri—pizza sauce) 


SEASONINGS (see Essential Oils; Flavors; Oleoresins; 
Garlic; Onion; Chili; Spices) 


Basic Food Materials (Krystal steak seasoning—ground 
beef gossoning: for meats) 

Basic an aterials (Swiss process seasoning; for 
meats 

Dell Food Specialties Co. (Dell’s Richbo popcorn 
seasoning) 

*E. F. Drew & Co., Inc. (Tastee Pop—popcorn sea- 
soning) 

*P. R. Dreyer, Inc. 

First Spice Mixing Co. (Flavorlok; for meats) 

*Gentry Div., Consolidated Foods Corp. (Gentry bar- 
becue chip seasoning; for tato, corn chips, 
““puffs’’, pork skins, bacon a 

*Gentry Div., Consolidated Foods Corp. (Gentry chili 
chip seasoning; potato, corn chips, ‘‘puffs’’, pork 
skins, bacon rinds 2 

Magnus, Mabee & Reynard, Inc. (Magna spice con- 
centrols—spice-essential oil mixtures) 

H. J. Mayer & Sons Co., Inc. (soup base seasonings) 

*Vegex Co. (Vegex—seasoning and hydrolyzed plant 
protein; for soups, gravies, meats) 


SHORTENING 


Procter & Gamble, Bulk Shortening Sls. (Selex-meat 
fats, vegetable oils containing mono- and diglyceride 
emulsifiers) 

Procter & Gamble, Bulk Shortening Sls. (Pertex- 
made from directed rearranged meat fats and vege- 
table oils) 


SORBIC ACID (see Mold Inhibitors) 


The Best Foods, Inc. (Veo-Stat—fungistatic shortening 
for cakes) 

Carbide and Carbon Chemical Co., Div. of Union 
Carbide and Carbon Corp. 

*Chas. Pfizer & Co., Inc. (Sorbistat) 


SPICES (see Garlic; Onion; Peppers; Seasonings; Chili; 
Oleoresins) 


*Wm. J. Stange Co. (ground) 


STABILIZERS (see Emulsifiers; Glucose Oxidase; Gums; 
Lecithin; Starches) 


American Food Laboratories, Inc. (Hi-power Multi-Gel 
—fully emulsified stabilizer; for soft-serve and regular 
ice cream mixes) 

Basic Foods Sales Corp. (Frost-O-Fast—icing stabilizer; 
Prevents icings on cakes and sweet-goods from melt- 
ing, sticking, cracking) 

— Foods Corp. (Everset; for meringues, whip 
cream 

Crest Foods Co. (Crest S-O-S—soft-serve stabilizer- 
emulsifier; ice milk or low fat frozen desserts) 

Croda Inc. (Protanal IP 200 mesh size—alginate-cold 
a oe mix; specially developed for HIST proc- 
ess 

Croda Inc. (Protanal fe signage Rekory icing) 

Kelco Co. (Kelcoloid O—food grade algin; for beer 
and perenne Dariloid KB and Dricoid KB; for ice 
cream 

Lae. Products Corp. (CP Sherex; for sherbets and 
ices 

Mallet & Co., Inc. (Pic 77) 

Soluble Products Co. (Aquacel 126—vegetable gums) 


*New source of supply for specific ingredient 


See page 38 for Supplier’s Address 








GELLING and THICKENING 
AGENTS IMPROVED.. 


WATER SOLUBLE GUMS 
Agar-Agar 

Gum Arabic 

Gum Karaya 

Locust Bean Gum 
Guar Gum 

Gum Tragacanth 


Irish Moss 
We manufacture laboratory 


controlled Water Soluble STARCH PRODUCTS 


Gums and Starch Products. Arrowroot Flour 
Our years of experience in de- Potato Starch 
veloping and supplying these Tapioca Flour 
products for the most quality Instant Pudding Base 
conscious firms in your indus- Pr ued Starch 
try, can be useful to you. Tell us a parenss 
your needs. Our modern line is on 4 White 


sure to answer your problems. 


SEND FOR our Water Soluble Gum Inquiry Sheet. You 
fill in and return it for analysis and recommendations. 


MORNINGSTAR, nicot.ie. 


Scientific Starch, Dextrine and Natural Gum Service 


630 West 51st Street, New York 19, N. Y. * Phone: COlumbus 5-2860 
1770 Canalport Avenue, Chicago 16, Illinois + Phone: CAnal 6-2219 


When inquiring check FP 5159 opposite last page 


e RASPBERRY 
e CHERRY e GRAPE 


@ FLAVOREX real fruit 
flavors are constantly gain- 
ing wider use in the manu- 
facture of fine foods. These 
“real’’ fruit flavors may be 


used straight or with imi- 
tations to achieve extra 
deliciousness, richness, and 


7 character for your product. 


WITH THE cons soante ont end top, 


tures the very last drop of 


FUGITIVE =f sxe inns 
AROMAS ss gir nv Bagg 
CAPTURED sins oat ae. Mleaeete 

uson flavoring problems. 


Also available: Complete line of highly concentrated 
imitation flavors for all uses. 


ge Oto. C: 


MAKERS OF FINE FRUIT JUICE FLAVORS 
302 S$ CENTRAL AVE BALTIMORE 2, MD 





When inquiring check FP 5160 opposite last page 
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Check List 


STARCHES (see Sago; Wheat) 


The Hubinger Co. (Cerioca—specially modified waxy 
ones oes) c C \ 
e Hubinger Co. (Cerava—waxy maize starch) is 
National Starch Products Inc. (Purity NCS—corn TH Is YOU KNOW: 
starch; for canned sauces, gravies and soups) 
National Starch Products Inc. (Col-Flo—amioca_ starch; 
for frozen sauces, gravies, soups and pie fillings) 
*Union Sales Corp. (Union—corn starch) 


SWEETENERS, NON-CALORIC (see Diabetic Bases) 


Abbott Laboratories (Sucaryl—cyclamate) 
*E. I. duPont de Nemours & Co., Inc., Grasselli 
Chemicals ~— (Cylan—calcium cyclamate) 
*Merck & Co., Inc. (calcium cyclamate) 
*Chas. Pfizer & Co., Inc. (calcium cyclamate) 
SYRUP, CORN 
A. E. Staley Mfg. Co. (Sweetose ‘“‘C’’ syrup—enzyme 
converted, non-resin refined) 
TENDERIZERS (see Enzymes) 
The Huron Milling Co. (Age-It; meat tenderizer and 
flavor enhancer) 


THICKENING AGENTS (see Binders; Carragheen; Gums; 
Irish Moss; Pectin; Protein, Whipping; Starches; Tapi- 
oca) 


So. (Do-Boy—rice flour; for 
soups, isage; stabilizer for dairy products, 
frozen desserts; dusting flour) 

TOPPINGS (see Whipping Agents) 
Fable Brands, Inc. (Fable Topping Mix; for baker) 


VANILLA (see Flavors) 


American Food Laboratories, Inc. (pure vanilla powder; 
contains 12% or 20% vanilla bean) 

*P. R. Dreyer, Inc. 

Flavorex Co., Inc. (Hy-Temp vanilla—heat resisting; 
for biscui crackers, baked goods, confectionery) 

*Mallet & Co., Inc. 


VEGETABLE FLAKES, POWDERS, BLENDS (see Garlic; Onion; 
Peppers; Pimientos) 


VEGETABLE OILS (see Shortenings; Citrus Bases and Oils) 


Products, Inc. (brominated; for ringless 

itrus emulsions in carbonated beverages) 

rivatives, Inc. (Gravitol—brominated; weight- 
ing oil, citrus beverages) 


VEGETABLE PROTEIN (see Monosodium Glutamate) 


VITAMINS (see Antioxidants; Ascorbic Mixtures; Caro- 
tene; Curing Materials; Enrichment Products; Thiamine) 


Charles Bowman > Co. (Bodelac-Duphasol—stabilized B SG) EZ , O  d Se U ae N O ae 


3; water miscible) 
20., (Vitab—B-Complex extract) 
*Charles Bowman & Co. (Bowman’s Yeast Extract 
#3—B-Complex concentrate; sugar free, liquid) 


(Continued on next page) 


American Food Laboratories 
860 Atlantic Avenue, Brooklyn 38, N. Y. 


(0 Please send me further information on 
your variegator and Vari-Top Sauces. 


(0 Please send representative to demonstrate 
your variegator. 

NAME. 

ADDRESS 


CITY 


£0045 w SIST BECAUSE YOURE FIST P: 
40 BUTT EREAT CONTENT THIS MOWMTH A. 
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Help for the conscientious 


We make Myverol® Distilled Monoglycerides, Type 18-06, 
for the man who has an “‘all-vegetable’’ label to live with. 
We make it so that he need not deny his product those 
wonderful texture effects obtainable with Type 18-00 in 
shortening, baked goods, margarine, icing, and frozen 
desserts just because the tiny amount of it he would 
need is made from hydrogenated lard. 

Type 18-06 gives him a flake-type genuine Myvero/ mono- 
glyceride, with all the advantage it means in economy, 
purity, and effectiveness—but made from hydrogenated 
vegetable oil and U. S. P. Standard glycerine. The only 
preservative is a trace of citric acid, which confers ex- 
cellent stability. 

Distribution of fatty acid chain lengths is not exactly 
the same in Type 18-06 as in Type 18-00, the 18-00 tending 
to run a trifle lower in saponification number. Iodine 
value of 18-06 is a trifle higher. Both congeal at about 
68 C. Both contain no less than 90% active mono, not 
counting 2-monoglycerides, which are active too. 

Despite the close similarity, it is advisable to run some 
experiments on your products with 18-06, even if you are 
already very familiar with 18-00. If you're not, it’s even 
more advisable. 

For generous samples and helpful advice, write Diéstél- 
lation Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis « W. M. 
Gillies and Company, Los Angeles, Portland, and San 
Franciscc « Charles Albert Smith Limited, Montreal and 


Toronto. 


distillers of 
monoglycerides 
made from 
natural fats 


and oils 





Also... vitamin A in bulk | 
for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check FP 5162 opposite last page 
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Check List 


(Continued from preceding page) 
WAFERS 
*Burry Biscuit Corp. (Burry’s; for ice cream sandwiches) 


WHEAT, PROCESSED 


H. C. Brill Co., Inc. (Magic Wheat—processed wheat; 
breading, filler) 


WHEY SOLIDS (see Dairy Products) 


*Consolidated Products Co. (Dry sweet whey-U. S. 
Extra Grade) 

Western Condensing Co. (sweet dairy whey—spray- 
dried, extra grade) 


WHIPPING AGENT (see Protein, Whipping; Toppings) 


Basic Foods Sales Corp. (Cremelite; whipping agent 
for butter creams) 

Gunther Products, Inc. (D-100; vegetable protein whip- 
ping agent) — 

Sheffield Chemical, Div. of Sheffield Farms Co., Inc. 
(Sheftene; whipping agent in vegetable fat topping 
systems) 

Western Condensing Co. (Dairy Whip—whey whipping 
agent; spray-dried for aerated confections) 


YEAST FOODS (see Bouillon; Vitamins) 


*Bes-Tex Foods Corp. (Ferma Tex) 

Charles Bowman & Co. (Torula) 

*Charles Bowman & Co. (Philex yeast extract—yeast 
autolysate paste; extender, flavor and color booster 
of meat specialty foods) 

*Vegex Co. (Brewers’ yeast concentrate, powder; rein- 
forced with B vitamins) 

he nn Co. (Yeastamin—autolyzed yeast pow- 
er 

Vico Products Co. (Vico #75—autolyzed yeast extract 
paste; for meat-type flavors) 


Addresses 


Complete addresses of all suppliers listed in 
Check List 


: | food ingredients | 


¥ * 2 4 
BRS MS  S%e i i 





Abbott Laboratories, Chemical Sales Div. 
North Chicago, IIl 


Ajinomoto Co., Inc. 
30 Broad St., New York 4, N. Y. 


American Cyanamid Co., Food Industry Dept. 
30 Rockefeller Plaza, New York 20, N. Y. 


American Dry Milk Institute, Inc. 
221 N. La Salle St., Chicago 1, Ill. 


American Food Laboratories, Inc. 
860 Atlantic Ave., Brooklyn, N. Y. 


American Lecithin Co., Inc. 
57 32nd Ave., Woodside, L. I. 77, N. Y. 


American Potato Co. 
Idaho Falls, Idaho 


Anderson, Clayton & Co., Foods Div. 
Sherman, Texas 


Angostura-Wupperman Corp. 
175 Chambers St., New York, N. Y. 


Armour and Co., Refinery Div. 
Union Stock Yards, ‘Chicago 9, Ill. 


Atlas Powder Co. 
904 —— St., Delaware Trust Bldg., Wilmington 
99, el. 


Baird Chemical Corp. 
254 W. 31st St., New York 1, N. Y. 


Balch Flavor Co. 
1301 Adams St., Pittsburgh 33, Penna, 


Barnett Laboratories, Inc. 
6256 Cherry Ave., Long Beach 5, Calif. 


Basic Food Materials Inc. 
Vermilion, Ohio 


Basic Foods Sales Corp. 
53 Bancker St., Englewood, N. J. 





{nv special application p 
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Check List 


Bes-Tex Foods Corp, 
77 W. Washington St., Chicago 2, Ill. 


The Best Foods, Inc. 
Research Laboratories, Bayonne, N. J. 


Blue Seal Extract Co. 
11 Windsor St., Cambridge 39, Mass. 


Bon: s’ Cooperative Creamery Assn. 
Gao Minn. 


Charles Bowman & Co. 
220 E. 42nd St., New York 17, N. Y. 


H. C. Brill Co., Inc., Bakery Div. 
375 Verona Ave., Newark 4, N. J. 


The Bryo Co. 
Bi E. Illinois St., Chicago 11, Ill. 


Burry Biscuit Corp. 
Plizabeth 3, N. J. 


The Burtonite Co. 
P. O. Box 7, Nutley 10,.N. J. 


California Almond Growers Exchange 
P. O. Box 1768, Sacramento 3, Calif. 


Caravan Products Co., Inc. 
35 8th St., Passaic, N. J. 


Carbide & Carbon Chemicals Co., Div. of Union Carbide 
& Carbon Corp. 
30 E. 42nd St., New York 17, N. Y. 


Chavtauqua Products, Inc. 
Mayville, N. Y. 


Chili Products Corp. 
1841 E. 50th St., Los Angeles 58, Calif. 


Consolidated Products Co., Food Products Div. 
119 N. Washington St., Danville, Ill. 


Cranberry Products, Inc. 
Eagle River, Wis. 


Crest Foods Co. 
Ashton, III. 


Croda, Inc. 
51 Madison Ave., New York 10, N. Y. 


DeLisser Extract Co., Inc. 
521 W. 26th St., New York 1, N. Y. 


Dell Food Specialties Co. 
203 Public Service Bldg., Beloit, Wis. 


Diamond Crystal Salt Co. 
St. Clair, Mich. 


Dodge & Olcott, Inc. 
180 Varick St., New York 14, N. Y. 


Dominion Products, Inc. 
10-40 44th Dr., Long Island City 1, N. Y. 


Doughnut Corp. of America, come Breader Mix Div. 
45 W. 36th St., New York 18, N. 


E. F. Drew & Co., Inc. 
15 E. 26th St., New York 10, N. Y. 


P. R. Dreyer, Inc. 
520 N. Michigan Ave., Chicago, III. 


E. - du Pont de Nemours & Co., Inc., Electrochemicals 
Div. 
Nemours Bldg., Wilmington 98, Del. 


E, |. du Pont de Nemours & Co., Inc., Grasselli Chemicals 


Div. 
Nemours Bldg., Wilmington 98, Del. 


Durkee Famous Foods, Div. of Glidden Co. 
1396 Union Commerce Bldg., Cleveland 14, Ohio 


Eastman Chemical Products, Inc. 
Kingsport, Tenn. 
Eze- TTS Co., Inc. 
. Corner Franklin & Erie Sts., Chicago 10, III. 


Fable Brands Inc. 
508 Beneficial Bldg., Wilmington, Del. 


Fairchild’s Orange Butter Co. 
P. O. Box 805, Orlando, Fla. 


Felton Chemical Co. 
599 Johnson Ave., Brooklyn 37, N. Y. 


Fermco Chemicals, Inc. 

4941 S. Racine Ave., Chicago 9, III. 
First Spice Mixing Co., Inc. 

19 Vestry St., New York 13, N. Y. 
Flavorex Co. 

302 S. Central Ave., Baltimore 2, Md. 


Florasynth Laboratories 
“" “ bi Nest Ave., P. O. Box 12, New York 62, 


Food aii & Chemical Corp., Westvaco Mineral 
Products Div, 
161 E, 42nd St., New York 17, N. Y. 


Fries & Bro. 
60 E. 42nd St., New York 17, N. Y. 


(Continued on next page) 
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AND SOLUBLIZ 
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When inquiring check FP 5165 opposite last page 


Extraction Process’ 
Assures Better-Flavored Products 





True Flavors in Smooth Mellow Blend 
—The Taste of Sunshine All the Time 


In this age of scientific miracles, Griffith's staff of 
chemists enables you to change a good product into 
a delicacy—simply by changing to PEPPEROYAL 
or SOLUBLIZED SEASONINGS. 

Griffith's Solublized Seasoning Formulas set a new 
high standard in flavor potency, purity and uniformity. 
By a special extraction process,* Griffith controls 
flavor quality. Blend spice extractives scientifically— 
with predictable, dependable results for spice users! 
Change from the old to the new sunny-day flavor 
quality—change to PEPPEROY AL or SOLUBLIZED 
SEASONINGS. 


Write us for details. 
*Patent Applied For. 







The 


GRIFFITH 


LABORATORIES, In 


In Canada—The Griffith Laboratories, Lid. 





CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire 3. 
LOS ANGELES 58, 4900 Gifferd Ave. © TORONTO 2, 115 George & 






























































Check List 


(Continued from preceding page) 


Fritzsche Brothers, Inc. 
76 9th Ave., New York 11, N. Y. 


General Biochemicals, Inc. 
Laboratory Park, Chagrin Falls, Ohio 


General Foods, Atlantic Gelatin Div. 
Hill St., Woburn, Mass. 


General Foods, Franklin Baker Div. 
15th & Bloomfield Sts., Hoboken, N. J. 


General Foods, Walter Baker Div. 
Pierce Sq., Dorchester 24, Mass. 


General Mills, Inc., Special Commodities Div. 
400 2nd Ave. S., Minneapolis 1, Minn. 


Gentry Div. of Consolidated Foods Corp. 
Box 2067 Terminal Annex, Los Angeles 54, Calif. 


Germantown Mfg. Co. 
5100 Lancaster Ave., Philadelphia 31, Penna. 


The Sooty Co. ; 
560 Olson Hi-Way, Minneapolis 1, Minn. 


The Griffith Laboratories, Inc. 
1415-31 W. 37th St., Chicago 9, Ill. 


Gunther Products, Inc, 
600 East Main St., Galesburg, Ill. 


Hachmeister Inc., Food Products Div. 
Box 357, Pittsburgh 30, Penna. 


Chr. Hansen's Laboratory, Inc. 
9015 W. Maple St., Milwaukee, Wis. 


Henningsen, Inc. 
347 Madison Ave., New York 17, N. Y. 


Heyden Chemical Corp. 
342 Madison Ave., New York 17, N. Y. 


Hoffmann-La Roche Inc., Vitamin Div. 
Roche Park, Nutley 10, N. J. 


The Hubinger Co. 
601 Main St., Keokuk, Iowa 


The Huron Milling Co. 
3101 N. Woodward, Royal Oak, Mich. 


International Milling Co. 
800 McKnight Bldg., Minneapolis 1, Minn. 


George A. Jeffreys & Co., Inc. 
Salem, Va. 





Kelco Co. 
120 Broadway, New York 5, N. Y. 


Vv & E Kohnstamm, Inc. 
329 Canal St., New York 13, N. Y. 


“onueee Co., Inc., Chemical Div. 
<oppers Bidg., Pittsburgh 19, Penna. 


Krim-Ko Corp. 
4830 S. Christiana Ave., Chicago 32, Ill. 


Lanco Products Corp. 
448 W. 31st St., New York 1, N. Y. 


i | Magnus, Mabee & Re rd, Inc. 
os = | 16 Desbrosses St., New York 13, N. Y. 
Ld Maize Industries 


Earlville, Ill. 
Th bh Genet Robs St., Pittsburgh 12, P 
° enera obinson St., 1tts, urg: ° enna. 
Top accuracy refractometry 3 cata 
A 6815 S. Ashland Ave., Chicago 36, Ill. 
in seconds! wevate Senter cna ta Bio 
Merck & Co., Inc., Chemical Div. 


EASIEST OPERATION EVER! Front, horizontal loading. Fixed ines Someone Ave, Raweey, NN. J. 
Modern Maid Food Products, Inc. 


a Pee yeunRess? is ne i bl ipes clean in a wink. DUO-SPEED con 
prism assembly ... wipes an in a WINK. . ° 110-20 Dunkirk St., Jamaica 12, N. Y. 
LABORATORY DEMONSTRATION trol knob...rapid scanning and fine line setting at the R. G. Moench & Co., 


Inc. 
Write today for demonstration in your own lab, at touch of a finger. 11 Park Pl., New York 7, N. Y. 


i coe d f inf ti Catalo P : Monsanto Chemical Co., Inorganic Chemicals Div. 
1-280 Bausch & Lomb Optical Co. 60605 Su Paul” FASTEST, TOP ACCURACY READINGS! New instant-reading 1700 So. 2nd St., St. Louis 4, Mo. 


Nee . : National Fruit Fl Co., Ine. 
Street, Rochester 2, New York. precision scale, graduated directly to .0005. Quick, easy es- es Gad ow Cis 6, La 
timates to .0001. National Starch Products Inc. 


7 Madi ve., w re ee. 
ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at ace 
convenient height and angle for relaxed sitting-position 5800 Northwest Highway, Chicago 31, Ill. 


B 74 6) S & Sl ‘on LOM B observation; DUO-SPEED control knob and line-scale switch The i. R: Nicholson co, # a ‘ 
in low position for hand-at-rest operation. ee ee ven, Ranney 95, Hee 


Norda, Inc, 
PLUS ... many other new features and new performance ad- eee ee ee ee 
Henry H. Ottens Mfg. Co., Inc. 


ae ets edhe vantages setting the new standard for high-speed, high- 129 §. Front St., Philadelphia 6, Penna. 


accuracy refractometry. Find out now how they can ease panabern Ce. j 
your work load. - 1301-31 W. 7th St., P. O. Box 65, Forth Worth 1, 7 
: Paul-Lewis Laboratories, Inc. d 

4253 N. Port Washington Ave., Milwaukee 12, Wis. 


(Continued on page 43) 


America’s only complete optical source... from glass to finished product. 


When inquiring check FP 5166 opposite last page 
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This big customer is attracted to 
Sucaryl-Sweetened products because 
of their clean, sweet taste and ab- 
sence of bitter aftertaste. Added at- 
traction to the manufacturer: Sucaryl 
is remarkably stable. It lets you give 
the dietetic shopper a better and 
easier-to-make line of dietetic foods 
and beverages than ever before pos- 
sible with a non-caloric sweetener. 


Extra added attraction: The millions 
of diet-conscious people drawn to 
Sucaryl by dominant full-color ads 
in the pages of Life, Ladies’ Home 
Journal, and a list of magazines and 
Sunday supplements that total 38,- 
000,000 circulation. You automati- 
cally add a big market when you add 
a Sucaryl-sweetened line. 


If you haven't seen Sucaryl, send for 


a sample today. Just tell us whether 
you want Sucaryl Calcium or Sucaryl 
Sodium. We'll also send you a book- 
let describing the complete properties 
of Sucaryl. Write to: Chemical Sales 
Division, Abbott Labora- 

tories, North Chicago, Ill. 


®Cyclamate, Abbott 
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Check List 


(Continued from page 40) 


Chas. Pfizer & Co., Inc. 
630 Flushing Ave., Brooklyn 6, N. Y. 


Polak’s Frutal Works Inc. 
Middletown, N. Y 


Procter & Gamble, Bulk Shortening Sales Dept. 
Gwynee Bldg., Cincinnati 1, Ohio 


Red Star Yeast & Products Co. 
221 E. Buffalo St., Milwaukee, Wis. 


Rohm & Haas Co. — 
222 W. Washington Sq., Philadelphia 5, Penna. 


Ross & Rowe, Inc, 
50 Broadway, New York 4, N. Y. 


Seaplant Chemical Corp 
63 David St., New Bedford, Mass. 


Sethness Products Co. 
1300 W. Division St., Chicago 22, Ill. 


Sheffield Chemical Co., Inc., Div. Sheffield Farms Co., Inc. 


Norwich, N. Y. 


Shell Chemical Corp. 
RCA Bldg., 50 wy. 50th St., New York 20, N. Y. 


The Jos. T. Shuflitowski Co. 
816 W. Erie St., Chicago 22, Ill. 


Shulton, Inc., Fine Chemical Div. 
Route 6, Clifton, N. J. 


Soluble Products Co. 
360 Furman St., Brooklyn 1, N. Y. 


Speas Co. 7 
2400 Nicholson, Kansas City 20, Mo. 


A. E. Staley Mfg. Co. 
Decatur 60, IIl. 


Wm. J. Stange Co, 
342 N. Western Ave., Chicago 12, IIl. 


Stein, Hall & Co., Inc. 
285 Madison Ave., New York 17, N. Y. 


Sterol Derivatives, Inc. 
3626 Medford St., Los Angeles 63, Calif. 


Synfleur Scientific Laboratories 
Monticello, N. Y. 


Takamine Laboratory, Inc., Div. of Miles Laboratories, Inc. 


Clifton, N. J. 


Tropical Fruit Drinks Co. 
90 W. Broadway, New York 7, N. Y. 


Joseph Turner & Co. 
idgefield, N. J. 


Union Sales Corp. 
301 Washington St., Columbus, Ind. 


Universal Oil Products Co. 
30 Algonquin Rd., Des Plaines, Ill. 


Vegex Co. 
175 5th Ave., New York 10, N. Y. 


Vico Products Co. b 
415 W. Scott St., Chicago 10, Ill. 


Virginia Dare Extract Co., Inc. 
882 Third Ave., Brooklyn 32, N. Y. 


Wallerstein Co., Inc. 
180 Madison Ave., New York 16, N. Y. 


Western Condensing Co. 
Box 739, 344 W. College St., Appleton, Wis. 


White Laboratories, Inc. 
Kenilworth, N. J. 


Wilbur-Ellis Co., Inc. 
40 Worth St., New York 13, N. ¥; 


/ iy y 


specify FP 5167 . . . see information request 


(] For more information on product at left, 
blank opposite last page. 





































if sweet...use sugar 
if) salty...use salt 


If you want 
If you want 













If you want it tasty...use 


AJI-NO-MOTO 


to intensify food flavors naturally use 
the original 99+% pure monosodium 
glutamate . . . highly concentrated . . . 
favored the world over since 1908. 










For information write to: 
AJINOMOTO CO., INC. 
30 Broad Street. New York 4, N. Y. 




























can help you 
with your 
RICE FLOUR stabilizing 


problems 


DO-BOY 











WISCONSIN 
ALUMNI 
RESEARCH 
FOUNDATION 








PRODUCTION CONTROL 
SERVICES 


Vitamin D rat assay — results in 8 days 
U.S.P. or A.O.A.C. vitamin A assays 
Other vitamin assays ~ 

Antibiotic and amino acid assays 
Sodium Determinations 

Proximate analyses and mineral determinations 
Pharmacology including warm-blooded 

toxicity studies 

Specific immune sera 

Enzyme investigations 

Insecticide Testing and Screening 

Other biological, chemical, and microbiological 
services 


PROJECT RESEARCH AND CONSULTATION 


WISCONSIN ALUMNI RESEARCH FOUNDATION 


P.O. BOX 2059-W . 
MADISON 1, WISCONSIN 


This unique ingredient serves as 







A thickening agent for soups and 
gravies 







Stabilizes binding action of sausage and 
other meat products 















Cookies become crisper when Do-Boy 
rice flour is incorporated in the formula 








Uniformly superior as a dusting flour— 
never becomes tacky 













Valuable as a stabilizer and filler in 
dairy products and frozen desserts 








Uniformly milled by us—Quality controlled from start to 
finish 















For Samples and Information, write to 






THE JOS. T. SHUFLITOWSKI COMPANY 
816 West Erie Street 
Chicago 22, Illinois 


Makers of Fine Ingredients Since 1911 















When inquiring check FP 5169 opposite last page | When inquiring check FP 5170 opposite last page 
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Tenderize steaks 
before freezing 
by dipping 



























Easy-to-use tenderizer is a solu- ESTABLISHED 1798 
tion containing hydrolyzed plant 
proteins with papain enzyme 
and sugar. Process consists of 
dipping steaks in the solution, 
holding them there 30-90 sec, 
removing and draining, wrap- 
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ANIMAL AND PET FOODS 
BAKED GOODS 


Cake Mixes 





<= 





ping and packing, and freezing 
as quickly as possible after dip- 
ping. 

When protected from heat and 
light, solution may be stored 
for. at least six months without 


e) 
a 
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Dough and Batter 







deterioration. Product has been 
approved by USDA Meat In- 
spection Branch for use in gov- 
ernment-inspected plants for 
pre-cut beefsteaks which are to 
be sold in a frozen state. 


<= 


Icings and Toppings 
Jellies 













Pie Fillers 








Four-page bulletin describes ten- 
derizer, methods of application, 
labeling of treated meats. 


Tech Bul No. 102, “Age-It, Its 
Use in the Meat Industry’, is 
available from The Huron Mill- 
ing Co., Dept. FP, 3101 N. 
Woodward Ave., P.O. Box 9, 
Royal Oak, Mich. When inquir- 
ing specify FP 5171 on form 
opposite last page. 





BOTTLERS FLAVORS 
CANDY AND CONFECTIONERY 
Coatings 
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Cream Centers 
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Gums and Jellies 
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Chewing Gum 
CANNED GOODS 
CONDIMENTS 

Pickles and Relishes 
















Research report discusses 
salt as margarine ingredient 









Salad Dressings 





Six-page research report presents 
data showing the chemical and 
physical composition of commer- 
cial margarine salts, effect of im- 
* purities on flavor and keeping 
qualities of margarine, and qual- 
ity control methods that may be 
used to evaluate margarine salt 
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Sauces and Catsup 
CORDIALS AND LIQUEURS 
DIETETIC AND LOW CALORIE FOODS 
FROZEN FOODS 
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ter, trace metal impurities, cal- 
cium and magnesium impurities, 
and granulation or screen size. 





Water Ices 
MEAT AND POULTRY PRODUCTS 
OLEOMARGARINE 
PHARMACEUTICALS 
"Dental and Oral Preparations 
PUDDINGS AND GELATINE DESSERTS 
SYRUP MANUFACTURERS 
TOBACCO 


a See HOUSEHOLD EXTRACTS Pet v 
ajOr quality characteristics con- 
sidered include extraneous mat- ICE CREAM AND PUREES re V 








“Salt as a Margarine Ingredient” —_| 
is available from Morton Salt 
Co., Industrial Div., Dept. FP, 
120 S. LaSalle St., Chicago 3, 
Ill. When inquiring specify FP 
5172 on form which is located 
opposite last page. | 
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The quick reference, flavor-selector chart 
reproduced on these pages is but one of 
the many informative features to be 
found in the new D&O REFERENCE BOOK 
and CATALOG of FLAVORS and SEASON- 
INGS. For your free copy of this 68-page 
manual, write to: 








Dept. FSA-456 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 















































‘, | food ingredients 


Quantity formula sheets 
list 12 products 


How to prepare 12 bakery prod- 
ucts is described on five quan- 
tity formula sheets. These prod- 
ucts are: lemoncrest cream roll 
and lemon butter fillings; 
malted milk, lemon boiled, and 
buttercream icings; old southern 
gingerbread; Parlac whipped 
topping; mince meat muffins, 
hermits, and cookies; lemon- 
crest tarts, and hot milk sponge. 


Special formula sheets #1 to 
5 are issued by The Borden 
Food Products Co., Dept. FP, 
350 Madison Ave., New York 
17, N.Y. When inquiring reader: 
may simply check FP 5173 on 
form which is located opposite 
last page. 







Offer two special-purpose 
vegetable shortenings 






Two items have been added 
to company’s line of hydroge- 
nated vegetable shortenings. 


Special frying shortening was 
developed for express purpose 
of deep fat frying in potato 
chippers, doughnut fryers, and 
fish fryers. Features are pure 
white color, high smoke point, 
neutral odor and flavor. Packed 
in 50 Ib tear take cartons for 
easy handling. 


“Super mix” shortening, with 
emulsifier, was formulated for 
maximum volume in cakés and 
icings and for other purposes 
requiring high liquid absorp- 
tion. 
(Covo S.F. and Covo ‘S.M. 
shortenings are products of 
Lever Brothers Co., Dept. FP, 
390 Park Ave., New York 22, 
N.Y. ... or for more infor- 
mation check FP 5174 on the 
convenient Reader Service slip 


opposite last page.) 





uct at left, specify FP 5175 
. see information request 


( For more information on prod- 
blank opposite last page. 
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~The calorie-conscious become taste- 
conscious through dietetic flavors by P & S. 
There’s more flavor (and greater sales 
potential) in P&S Dietetic flavors because 
there’s more skill in their preparation . . . 
more testing . . . more knowledge. 
Try samples without obligation in any 


flavors you desire. You'll be amazed at the 


quality a Dietetic flavor can achieve. 


sy Brel ee Jick eel + ily a let: me Ba 
667 WASHINGTON ST., NEW YORK 14,N. Y. 


Offices: Chicago, IIl.; Cinn., Ohio; Los PV att ae ee 
Plants: Teterboro & Guttenberg, N. J; Culver City, Calif.; New York, N.Y 





When inquiring check FP 5176 opposite last page 








Variegating fruit in ice cream mix 
lowers ingredient costs and... 


increases fruit 
flavor perception 


WILLIS S. STEINITZ, Technical Director 
American Food Laboratories, Inc. 


as reported by ERNEST NORDLINGER, Assistant Editor 


With the success of ice cream variegated with choco- 
late flavors, tests have been run on ice cream varie- 
gated with whole, sliced, or crushed fruits. Results 
show that the customer experiences a far greater 
taste sensation when fresh fruit has been prepared 
into a sauce of high sugar content and is injected 
in a definite uniform pattern into the ice cream. 


In tests at the University of Florida conducted by 
Associate Dairy Technologist W. A. Krienke, a 
sauce containing pulped fresh strawberries to the 
extent of 38% and injected at a rate of 20% by 
weight into a white unflavored mix was compared 
to a non-variegated strawberry ice cream containing 
25% of a conventional 214 to 1 strawberry pack. 
The actual amount of strawberries in 100 Ib finished 
ice cream was 17.8 lb in the regular pack and 7.6 
lb in the variegated product. 


During a sales test on the University campus, sales 
(based on total gallonage) increased from 6.45% 


FOOD PROCESSING 
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Variegating unit fills pints of Dolly Madison ice cream 
in Philadelphia plant 


for regular strawberry ice cream to 11.7% for 
the variegated product. 


Ice cream manufacturers have been testing varie- 
gated products with an average of 15 lb of fruit 
sauce per 100 lb of ice cream mix; a regular fruit 
ice cream contains about 25 lb of fruit. Each type 
of fruit must have a separate test-run in order 
to secure a finished ice cream of proper texture 
and fruit consistency. Results show a better ice 
cream is made from fruit that has been stabilized 
prior to freezing. Such a stabilizer is the cellu- 
lose-gum product described in the article on next 
page. The stabilizer in the variegated fruit is also 
necessary to produce the texture required for 
quick setting of the fruit stream within the ice 
cream, 


The underlying reasons for this increased flavor 
perception are difficult to state. Mr. Krienke sug- 
gests that the sugars push out the volatile aro- 
matic flavors, and he cites as evidence the increased 
concentration of aroma in fruit juices as sugar 
is dissolved in them. Therefore, high concentra- 
tions of sugar, such as 50 to 55% as found in 
variegated sauces, will actually increase the flavor 
intensity to the taster. Another consideration is 
the larger concentration of the fruit product in 
some portions of the variegated product and the 
resultant sharp taste differential between the ice 
cream and tart fruit particles. 


(Additional test results and a unit for making 
variegated fruit ice cream are available from 
American Food Laboratories, Inc., Dept. FP, 860 
Atlantic Ave., Brooklyn 38, N. Y. . .or for more 
information check FP 5177 on form opposite 


last page.) 
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Do you know that... 


ean 


have tender skins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality. 


O ] e S 

contain olive oil and tannins? When 
excessive calcium is present in a 
salt, calcium oleate, a soapy, white 
deposit is formed. The tannins com- 


bine with the calcium to create a 
dark-colored brine. 


contain oxalate? When calcium and 
magnesium impurities exist in a salt, 
they react with the oxalate to form 
calcium and magnesium oxalate. 
This is left as an unattractive, white 
deposit on the beets. 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 


Choice-quality beans are down- 
graded one or more grades. 





HOW'S your CANNING I.Q.? | 


is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor. 


contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub- 
stance forms on the spinach. The 
result is decreased customer satis- 
faction, and down-grading. 





So why let impure salt down-grade the legumes you pack? 


Use Diamond Crystal Flake Salt...it will help you get 
| highest quality and profits from your product! 


| @ Diamond Crystal Flake Salt is low in calcium and magnesium im- 
purities—its higher uniform purity produces a true salt flavor that 
enhances the natural flavor of raw vegetables! 


| 
| 
| 





@ Diamond Crystal Flake Salt is low in heavy metal contamination— 


has less than 1.5 parts per million of pro-oxidants copper and iron! 


@ Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 


insoluble content of any canning salt. It’s the cleanest ingredient 


you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America’s Largest-Selling High-Grade Salt! 


For further information, write to: 
Canning Dept., Diamond Crystal Salt Co., St. Clair, Michigan 


NEW! Diamond Precision 
Dispenser! 


This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 





When inquiring check FP 5178 opposite last page 






















Yes, in the modern coal mine there’s no 
room for Jenny. Today her job is done by power- 
ful electric locomotives capable of pulling 50 times 
the load Jenny used to haul to the mine surface. 


As a matter of fact, in the modern mine even 
the traditional pick and shovel are as out-of-place 
as Jenny herself! More than 90% of bituminous 
coal is now mechanically cut, and over 70% is 
mechanically loaded. Result: more economical 
coal to light the way, fuel the fires, power the 
progress of America. 


But, basically, what caused Jenny to dis- 
appear? What’s behind American industry’s ever- 
more efficient machines that turn out goods at 
lower cost—thus making them available to 
more people? One word tells the story — 


COMPETITION. 


In the coal industry there are 5,000 privately 
managed coal companies competing with one an- 
other and all competing in the market with other 
fuels. When one coal company develops more ef- 
ficient mining methods, the rest can keep pace 
only by striving to improve even further. No won- 


der that with his modern machines, developed 
through competition, the American miner’s daily 
output is 4 to 24 times that of any miner in Europe 
or Asia—most of whom work in government- 
controlled coal industries. 


Just as competition spurs you on to trying 
harder—it’s competition that goads the individual 
company todeliver products that willoutsell others. 
And it’s competition.that keeps a whole industry 
on its toes, cutting distribution costs, opening up 
new outlets, and delivering better products. 
Competition—not government control—has 
already made America the most productive na- 
tion on earth. Competition—not regimentation— 
points the way to ever greater plenty for all of us. 


* * * 
This report on PROGRESS-FOR-PEOPLE is pub- 


lished by this magazine in cooperation with National 
Business Publications, Inc., as a public service. 
This material, including illustrations, may be 
used, with or without credit, in plant city adver- 
tisements, employee publications, house organs, 
speeches, or in any other manner. 


THE COMPETITIVE SYSTEM DELIVERS THE “MOST TO THE GREATEST NUMBER OF PEOPLE 
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Avoids ice crystal formation 
in fruit ice cream 


Cellulose-gum stabilizer mixed with 
sugar prior to freezing fruit prevents 
tissue rupture 


Adding a stabilizer to fruits before freezing can 
prevent the formation of large ice particles when 
such fruit is used to flavor ice cream. Juice drain- 
age is also reduced when defrosting the fruit. 


Stabilizer acts within the fruit itself, preventing 
tissue rupture by promoting the formation of 
small ice crystals. It must be made from products 
which will not mask the fruit’s delicate flavor, 
change its natural color, or contribute a heavy 
or pasty body to the fruit. In berries the stabilizer 
must thicken the juice sufficiently to prevent a 
collapsed shape to the berry. 





Microphotos (magnification 
about 440) from Dr. W. S. 
Arbuckle, University of 
Maryland, show: desired ice 
cream texture with stabilized 
fruit (upper left); unstabi- 
lized fruit (above); and tex- 
ture of finished ice cream 
with large ice crystals from 
unstabilized fruit (left) 


There are several ways to treat the fruit with a 
suitable stabilizer. The best method is to mix the 
stabilizer with the sugar and add to the fruit 
prior to freezing. 

(Sta-Vel, a blend of cellulose and vegetable gums, 
is available for stabilizing fruits for freezing from 
American Food Laboratories, Incorporated, Dept. FP, 
860 Atlantic Avenue, Brooklyn 38, New York .. . 
or for more information check FP 5179 on the con- 
venient Reader Service slip which is located oppo- 
site last page.) 

(For information on using stabilized fruit in varie- 
gated ice cream see article on page 46.) 
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Who put the Accent | 
in Mrs. America’s 
Chicken Pot Pie? 





The giants of the fast-growing convenience food 
industry used monosodium glutamate in hun- 
dreds of millions of chicken pot pies last year. 
Ac’cent protects flavor in canned and frozen 


foods... makes all heat ’n eat foods taste better. 
Because flavor is important in selling your prod- 
uct, wouldn’t Ac’cent help build brand prefer- 
ence by building flavor? 


g Let us show you how Ac’cent can improve flavor. Just 
f drop us a line. We'll send you this important information, 
5 and a special Ac’cent file folder to keep it handy. No 
; obligation. Ac’cent « International, 20 N. Wacker Dr., 
y Chicago 6, Ill. 

r 

: CCENT. 


BRAND 
Pure Monosodium Glutamate 


When inquiring check FP 5180 opposite last page 


ECONOMICAL 
UNIFORM 

COLD SOLUBLE 
Extremely Stable to 
Heat and PH 


UNI-GUAR «: 


THICKENING 
SUSPEN DING 


Write for samples and data. 
Immediate . shipment from 


our own stocks. 





corporation 


75 West Street 
New York 6, N. Y. 






When inquiring check FP 5181 opposite last page 
MAY 
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Offer shortening with sorbic acid 
for retarding cake spoilage 


Sorbic four times as effective as propionates; 
FDA has no objections to its use 


Fungistatic vegetable oil shortening for cakes incor- 
porates 5% of sorbic acid to retard mold growth. 
Shortening is used as vehicle because sorbic itself 
has limited solubility in water and, if used alone, 
would present dispersion difficulties in the batter. 
As offered, however, it partially replaces baker's 
presently used shortening—an average amount used 
is 114 1b/100 Ib batter, and baker then fills in 
with his presently used shortening to amount re- 
quired by formula. Actual amount of fungistatic 
shortening used, however, is determined by individ- 
ual requirements. Free samples are available for ex- 
perimental use. 


It has been shown (Food Research, Vol. 21, page 
133-146, 1956) that sorbic acid is supreme to cal- 
cium or sodium propionate or sodium benzoate in 
retarding mold spoilage of cakes. In comparison 
test four times as much propionate as_ sorbic 
was required to achieve same effective shelf-life. 
Sorbic acid is a fatty acid and is metabolized by 
the system, and due to small amounts required, con- 
tributes no taste to finished cake. FDA has approved 
its use in concentrations up to 0.3%, provided this 
fact is mentioned on label. 


(Sorbic-shortening product, called Veo-Stat, is avail- 
able from The Best Foods Co., Inc., Dept. FP, Re- 
search Laboratories, Bayonne, N.J. . . . or for more 
information check FP 5182 opposite last page.) 


Holds Softness in Bread 


(Continued from page 23) 


Slicing — Baked bread, although softer, is easier to 
slice, does not tend to ‘gum up” knives. The added 
softness can be attributed to whey’s high lactose 
content and lack of casein. 


Besides this increased floor tolerance, a difference 
can be noted in the appearance of the finished loaf 
or bun. Instead of cream color, the crumb is white. 
The crust has a golden brown (orange-brown) color, 
which is especially important when the product is 
cellophane-wrapped. Even toast is improved because 
of whey’s high milk sugar content; its color has a 
more even hue and tone. 


(US Extra Grade Spray-dried Sweet Dairy Whey 
Solids, as used at this bakery, are product of Western 
Condensing Co., Dept. FP, Box 739, Appleton, Wis. 

. or for more information about manufacturer’s 
product, reader may simply check FP 5183 on the 
convenient Reader’ Service slip opposite last page.) 


a fresher-than-even 


IMITATION 
COCONUT 
FLAVOR! 


W ith true flavor ERE Givaudan’s Imitation 
Coconut successfully captures the fresh, subtle 
character of coconut. 


This Givaudan development can be your key 
to coconut-flavored products that exactly 
suit the public taste. Our Imitation Coconut 
withstands high baking temperatures... 
brings out the full custard richness and 
creamy goodness of the real coconut flavor 

..has excellent shelf-life properties in 
your powdered products. 














The mellow undertones of Givaudan’s 
Imitation Coconut provide the flavor-rich 
appeal of fresh coconut for the greater 
success of your baked goods, candies, 
puddings, and powdered mixes. We 
invite your inquiries for both our liquid 
and powdered imitation coconut flavors. 












~ ~- 230 West 42nd Street 
= New York 36, N. Y. 


When inquiring check FP 5184 opposite last page 
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Lists recipes for sweet dough 


Intended for use with ‘“high- 
ratio” shortening ingredient, all- 
purpose sweet dough formula 
can be applied to all types 
of sweet dough, Danish, and 
doughnuts. Included in eight- 
page booklet are recipes for 
basic dough, tea rings, coffee 
cakes, fillings, glazes, icings. 
Booklet also discusses handling 
of refrigerated doughs and 
manual make-up for doughnuts. 


Booklet on sweet dough, using 
Sweetex, may be obtained from 
the Bakery Research Dept., Proc- 
ter and Gamble Co., Dept. FP, 
Gwynee Bldg., Cincinnati, Ohio. 
When inquiring specify FP 
5185 on form opp. last page. 


ew source of supply 


for edible whey 


For users and prospective users 
of dry sweet whey, three bulle- 
tins with a total of nine pages 
describe functions of whey and 
the characteristics of products 
to which it has been added. 
They are of particular interest 
to ice cream manufacturers, 
meat packers, and bakers. 


Tech bul can be obtained from 
Consolidated Products Co., 
Dept. FP, 119 N. Washington 
Ave., Danville, Ill. When in- 
quiring specify FP 5186 on 
form opposite last page. 
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Three of the many groups of foods and 
beverages that are increasing sales 
with Pfizer vitamin fortification and 
enrichment: 


@ You can give carbonated beverages health 
appeal for just a fraction of a cent per bottle. 
That’s all Pfizer vitamin-fortification costs. 
Bottlers are already using Vitamins B, and C 
to boost sales to today’s vitamin-conscious pub- 
lic. Vitamin Bs, a factor in child growth, is 
also being considered. 


@ It’s a smart sales move to enrich flour, 





macaroni, corn meal and similar products with 
Pfizer BI-CAP” enrichment concentrates. They 


give such products more food value. Let Pfizer 








show you how BI-CAP can add sales appeal 
to your product. 


@ To fortify your sales position in the canned 
“ce 


juice, concentrate and fruit “ade” market, 
fortify these products with Pfizer vitamins. 
“Vitamin Fortified” on your label is a strong 
sales inducement. What’s more, your vitamin 
content is standardized to offset processing 


losses and seasonal variations. 
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Four pie formulas 


use canned apples 
Fofmulated for use with canned j 
fruit, detailed baker’s recipes 
| make a variety of apple pies. 
What's the most Canned sliced apples are used 
ele @ @ @ ®@ : for apple crumb. French apple, 


powerful appeal and plain apple pies. Canned 
| diced apples are used for apple 


to the food shopper? : | tarts. 


Four apple pie formulas can be 
obtained from The C. H. Mus- 
selman Co., Dept. FP, Bigler- 
ville, Pa, When inquiring speci- 
fy FP 5187 opposite last page. 





Over 70 baker’s formulas 


Forty-page booklet includes rec- 


ee ‘ ipes for variety of sponge cakes, » 
A nmswer... Her fa mi ys h ea th e jelly rolls, layer cakes, “‘special’’ 
: ia: ! cakes, oil batter cakes, pound 
Here’s how to put it in and on your package: siloos. Quils Send <ilieac aa 
doughs, icings, and breads. Each 
@ There’s something very basic about the grocery business that’s so simple and | formula is given in small and 


true that it’s often overlooked. More vital to the permanent sales position of large batch sizes, and space is 
provided for marking size of 


your food product than all the temporary give-away promotions is the | “your batch”. 
fundamental desire of every homemaker to provide her family with the | “Brill’s Approved Formulas for 


maximum in health-giving nourishment. That’s why Pfizer’s vitamin | the Baker” is available from H. 
i e is : i ri eal C. Brill Co., Inc., Bakery Div., 
fortification and enrichment program fits in so well with any contemplate Dest, FP, 281: Vetoux deli 


improvements in your product. Your Pfizer sales representative is prepared to Newark 4, N.J. Specify FP 5188 
give you full details on how Pfizer vitamins can powerfully increase your opposite last page. 
product’s sales potential. Remember that Pfizer has been a major 


vitamin research and production center since the first vitamin was 


commercially produced. Announce pear flavor 


A flavor, which reproduces the 
ripe, sweet character of natural 
pear, has been developed. It is 
in a form that is stable under 
most severe processing condi- 
| tions. Recommended in hard 
Manufacturing Chemists for Over 100 Years candies at concentrations of 1 
to 114 02/100 Ib of candy 
stock. 
| (Imitation Pear Flavor F-2180 
CHAS. PFIZER & CO., INC. is a product of Givaudan Fla- 
Chemical Sales Division ‘ vors Inc., Dept. FP, 330 W. 
630 Flushing Ave., Brooklyn 6, N. Y. 42nd St., New York 36, N.Y. 


Branch Offices: Chicago, IIl.; San Francisco, Callif.; Check FP 5189 Opp. last page.) 
Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. ; 


For more information on prod- 
uct at left, specify FP 5190 
. . . see information request 
blank opposite last page. 
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In its first installation at Somis Lemon Assn. plant. . . 


electric eye 


instrumentation 
and control 


sees all of the fruit 
with color vision 


. .. Sorts crop into appropriate color groups accurately, 
gently, economically, automatically 


In Southern California the lemon tree produces fruit 
continuously the year around. Since pickings are 
made at intervals of several weeks, yielding harvests 
containing fruit of varying maturity, a considerable 
sorting problem is created. Although they are picked 
by size, lemons are sorted by color and stored ac- 
cordingly for the proper ripening periods. 


At the Somis Lemon Assn. plant in Oxnard, Calif., 
four degrees of color, corresponding to increasing 
stages of maturity, are distinguished: dark green, 
light green, silver, and tree ripe. Manual sorting by 
girls handling the individual fruit was taxing. 


Now, phototubes have taken over, to replace the 
human eye in sorting. Based on the ability of the 
electric eye to distinguish color gradations, ESM 
sorters developed especially to handle the problem 
operate on the same basic principle as do those cur- 


Each unit in six-unit battery can sort 450 pieces/ 
min. During testing, sorters actually handled eggs 
without undue breakage 


Girls wearing rubber gloves are stationed here to 
ease the sorted lemons into storage boxes 


rently in use for color-sorting smaller items such as 
dry beans and peas, coffee, peanuts, dehydrated 
potato cubes. Adaptation to the sorting of lemons 
required consideration of the following factors: 
greater accuracy was required (green is next to yel- 
low in the color spectrum, making color separation 
difficult) ; the lemon fruit is larger than the piece 
size normally handled in such machines; fruit is 
very tender, particularly at the stylar end, requiring 
greater gentleness in handling than ordinary equip- 
ment provides. 


That these problems have been solved is evidenced 
by the satisfactory operation of the sorters at Somis 
since the first of this year. Conveyors carry the washed 
fruit, from which culls have been removed manually, 
to the sorting machines. Lemons are singulated into 
rows, then aligned in a vertical position for drop- 
ping through a lamp housing into a bed of shock- 
absorbing material. As the lemons fall, a system of 
two phototubes scans them individually and com- 
pletely, and segregates them into the proper color 


(Continued on next page) 


Crates of lemons are moved to storage after filling 
from conveyor lines. Each line services all six units 
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Taylor SPW-7AV Retort System—completely new and auto- 
matic—controls steam or water cooking, with or without 
pressure cooling. Adaptable for any existing variety of 
products. 


Taylor Deaerator Control System gives efficient deaeration, 
minimum loss through water evaporation. Reduces oxida- 
tion and discoloration—improves product's keeping quality 
and appearance. Prevents separation of pulp and liquid. 
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Taylor Brine Density Control System in this flotation grader 
keeps solution within close limits for maximum yield of top 
quality peas. FULSCOPE* Recording Controller regulates 
brine or water valves to maintain required density. 


Taylor Juice Heater Control System gives a uniformly higher 
quality juice of consistent purity, optimum flavor, and vita- 
min retention. Final juice temperature maintained even dur- 
ing complete flow stoppage. 










ERE are four popular ways modern canners use 
Taylor Control Systems to cut costs and build 
quality. Today’s competitive market makes efficiency 
a must—Taylor’s field-experienced engineers make 
efficiency a science. Automatic Control Systems have 
been developed for every key process in the plant. 
Ask your. Taylor Field Engineer or write for Catalog 
500. Taylor Instrument Companies, Rochester, N. Y., 


or Toronto, Canada. ;: 
*Reg. U.S. Pat. Off. 
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When inquiring check FP 5191 opposite last page 
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Electronic Sorting Unit 


(Continued from preceding page) 


designations. A series of conveyors carries the sorted 
fruit to the storage boxes, which are then conveyed 
to the ripening storage areas. Although the system 
now sorts into four grades, it was designed to sort 
into five, if necessary. 


As a result of this operation, sustained accuracy of 
sorting is assured. The sorting step is completely 
automatic and has all the advantages of modern 
automation. Presently, at Somis, a bank of six units 
is handling over 1,000,000 lemons/day as delicately 
as if they were eggs. 


(ESM electronic color sorting machine for lemons is 
manufactured by Electric Sorting Machine Co., Dept. 
FP, 410 44th St., S.W., Grand Rapids 8, Mich... . 
or check FP 5192 opposite last page.) 


Do-it-yourself controller set-up 
for temperature programming 


Modified refrigerator, plus thermostats, clock- 
driven cam, relays comprise low-cost system 


Program controller built by Fred S. Carver Inc., 
Summit, N.J., for its fatty acid crystallization opera- 
tions automatically changes process temperatures 
at various scheduled times. Process requires tempera- 
tures ranging from 20 to 130°F, with definite re- 
tention periods at certain temperatures and closely 
controlled rates of change between each temperature. 


Program controller is built around two thermostats— 
controlling heating and refrigeration circuits, re- 
spectively. Programming action is supplied by rack- 
and-pinion arrangement (see photo) which resets 
temperature-setting screw of control thermostats as 
directed by electrically driven cam. This set-up, 
used to control test runs of two to eight days dura- 
tion, produces a controlled rate of change as small 
as 1°F in four hours. 


Process cabinet is modified 18 cu ft refrigerator 
containing auxiliary cooling plates and heating ele- 
ments, with each circuit controlled by cartridge-type 
thermoswitch unit installed in refrigerator wall. 
Each thermostat controls its 110v, AC circuit 
through a series-connected 25 amp relay. Either 
circuit can be made inoperative by disconnecting 
a male plug connected to the leads from the thermo- 
stat. When both thermostats are connected, heating 
and cooling systems are cycled alternatively to pro- 
vide quicker recovery to desired control temperatures. 


A given angular rotation of the adjusting screw 
of the thermoswitch unit changes its control tem- 
perature by a constant, known amount (80° per 
360 angular degrees). Position of rack is controlled 
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” Rockwell Gfainlece Cree/ Meters 
aL As MEASURE CORROSIVE LIQUIDS—FAST! 
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MECHANISM 


Control set-up is mounted on side of modified refrig- 
erator, as shown here. Thermostats are connected to 
pinions shown, protrude into interior of refrigerator 


by a cam mounted on output shaft of 8-day clock " 
mechanism. Contour of moving cam programs proc- | For Foods, Pharmaceuticals, 


ess by holding rack steady to maintain constant tem- 


| s s 
perature, moving rack at given velocity to change Chemicals and Liquors 


process temperature at predetermined rate. 


Size of heat input is controlled by capacity of heat- These Rockwell meters are constructed inside 
ing clements used in the six sockets in heating cir- and out of stainless steel. With them you can 
cuit. To maintain constant temperature or produce get. positive liquid accounting over a multitude 
low rate of rise, 50- or 100-watt incandescent bulbs of fluids that cannot be measured by ordinary 
are used; for higher rates of rise, some of the bulbs meters. You can use them with profit to cut 





are replaced with 1200-we sistance-coil heating prea : ; 
ire replaced with 1200-watt resistance coil heating liquid handling and processing costs, to guard 


the quality of your end products, to stop losses. —_ Aytomatic Pre-Set Meter Shut-off without shock. Al 


And your accountants will welcome these meters : : ; 
ees thane, : stainless construction. Just pre-set the quantity to be 
rITIage-tyP for cost control and tax analysis purposes. Get : 
switch used in the control $3] Sacte wisi Olaa dee team daniel -de ollie measured, then meter and automatic valve take over to 
set-up. Block-head arrange- atige 7 oe shut-off flow in three (3) smooth successive stages with- 
ment prevents thermostat for bulletins. ~ thal eseieelln. dhenale ‘ 
3 body from rotating out harmful hydraulic shock. 


Use For All These Purposes nim emineinel CLIP COUPON MAIL TODAY-——————4 


clements, Circulating fan inside cabinet runs con- 








| 

tinuously to prevent temperature stratification, and e Liquid Delivery Control | ROCKWELL MANUFACTURING COMPANY 06C 
eliminate stagnant air pockets that would slow up Pittsburgh 8, Pennsylvania age. TOP | 
response of thermostats. Gentlemen: | 

®@ Formula Control—Cost Control | saat | 
Control set-up has been in use for almost a year am interested in measuring eee | 
and there has been no difficulty with condensation © Product Quality Control Pipe Sire i 
or moisture, since electrical contacts are sealed in- i Working Pressure" psi Temperature_ °F max. : 
side cartridge. Estimated cost of control set-up, in- | Max. Flow Rate gpm Min. Flow Rate gpm 

® Departmental & Inventory Control pee Ms — | 
cluding thermostats, relays, clock, and machined r | youR NAME. eee ae 
parts, is about $165. RI aa oN oa 5 2 
(Thermostats used were supplied by Fenwal Inc., RR ‘nisin | 
Dept. FP, Ashland, Mass. . . . or for more infor- MED AGE ZONE STATE | 
mation check FP 5193 on form which is located j l 


opposite last page.) 






When inquiring check FP 5194 opposite last page 
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You can use any number of these 
‘Richardson units plus others — coupled 
with a Richardson Remote Stop Counter 
Panel—to create an automatic propor- 
tioning system for your plant or mill. 


HHH-38 


E-50 Triplex 








Remote Stop Counter Panel 


Cut ‘em down with the simplest, most dependable, 


accurate and inexpensive system you can own! 


Like to switch to automatic proportioning? ...or saddled with a complex, 
inefficient or outmoded system that isn’t giving you that extra incre- 
ment of speed and accuracy that you must have to show a real profit? 

Here’s the answer. By combining standard Richardson Scale batch 
weighing units like those shown here with a Richardson Remote Stop 
Counter Panel, you get virtually continuous-stream delivery, with the 
kind of accuracy you couldn't hope for with a continuous weighing 
scale. What’s more, with a system made of simple, easy-to-maintain 
Richardson units—interlocked for simultaneous delivery—you get an 
inexpensive system that’s tailored to fit the exact needs of your plant or 
mill. In many cases, depending on materials, complexity of the blend 
and other factors—a simplified Richardson Automatic Proportioning 
System can do the job.of a much more expensive, much more complex 
fully-automated system. 

WRITE TODAY for further information about cost-saving, space- 
saving, labor-saving Richardson Proportioning Systems. Ask Richardson 
for a recommendation to solve your particular problem. RICHARDSON 
SCALE CO,., Clifton, N. J. 


: MATERIALS HANDLING BY. WEIGHT COI 1902 


RICHARDSON SCALE COMPANY, Sn ee Coan en New Jersey 


Atlanta ¢ Boston ¢ Buffalo « Chicago ¢ Cincinnati ¢ Detroit ¢ Houston © Memphis 





Wichita ¢ Montreal ¢ Toronto * Havana®e Mexico-City ¢ San Juan 
Richardson Scales S.A., 1-3 Rue de Chantepoulet, Geneva, Switzerland 
Richardson Scale Co., Ltd., 40-42 George Street, Nottingham, England 


GD 2395 





th. 


When inquiring check FP 5195 Opposite last page 
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Minneapolis ¢ New York ¢ Omaha ¢ Philadelphia ¢ Pittsburgh ¢ San Francisco | 
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Compact electronic counter 
has variable display time 


Portable, compact electronic counter is events-pe 
unit-time meter, has cold-cathode glow transfer tubes 
for digital presentation, simplified circuitry for low 





Counter has five decades for counts up to 100,000 


cost. Unit features five decades, digital division of 
time base frequency, variable display time (1/, to 
5 sec). Counter measures 6” x 11” x 8”. 

(Model WE-120 Electronic Counter is product of 
Westport Electric, Dept. FP, 149 Lomita St., El 
Segundo, Calif. Check FP 5196 opposite last page.) 


Provides automatic remote control 
of electric motor operation 


Activated by overload or underload current signals 
from electric motors, control device actuates stop 
and start controls. Applications include protection 
of motors operating under underload or overload 
conditions; maintenance of full-capacity performance 
of feeders and pumps by allowing operation only 
during periods of optimum load; many others. De- 


LOADTROL 















STARTER 


U U 
BELT CONVEYOR 
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Diagram illustrates how device works through motor 
starter to accomplish stop and start control 
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instrumentation 


vice operates through a solenoid and a coil-activated 
mercury switch, functions on motors from 5 to 150 
hp, 220 or 440v. 

(Loadtrol motor controls are produced by Rietz 
Manufacturing Co., Dept. FP, 150 Todd Rd., Santa 
Rosa, Calif. . . . or for more information check FP 
5197 on form opposite last page.) 


Direct reading dial, full swivel head 
incorporated in dial cabinet scale 


Among modifications on cabinet dial scale is direct 
reading dial, which eliminates need for adding 
drop weight to indicated weight—net weight is 
totaled automatically. Scale also has head which 
swivels 360° at touch of hand, can be locked 





Drop weight and locking handles are located on same 
side of cabinet for operator's convenience 


any position or left to rotate. A cage-type central 
column guards cabinet against damage by bumping, 
and shock absorbers and oscillation dampers protect 
scale when loads are dropped on platform. Available 


in 36 models, with capacities from 500 to 120,000 
lb. 


(Floaxial cabinet dial scales are manufactured by 
Fairbanks, Morse & Co., Dept. FP, 600 S. Michigan 
Ave., Chicago 5, Ill. . . . or for more information 
check FP 5198 on form opposite last page.) 
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Want control for 
Water Heaters, Heat 
Exchangers, Processes? 


call POWERS 


FLOWRITE 


One of Powers 
Premium Quality 


Diaphragm 

Control Valves. 

They’ imple, . 
aa You . Insure Better Temperature Control IF— 
Gepeaaeine. you use the right type regulator and proper size 


control valve. Whether a simple self-operating 
regulator shown at left is required or the air 
operated controls featured here . . . you can get 
both types and others from Powers. For further 





information call or write our nearest office. 


Powers ACCRITEM Temperature Regulator and 
FLOWRITE Valve—the right combination for 
many control problems where pressure and 
load conditions fluctuate widely, also for 





Over 60 Years of control of large size valves. Over 
Temperature and 50 Years 
Humidity Control Experience 
making this 

type of 

regulator 





— 









| Air or water 
operated 


Control Point 


easily changed al TE a 


ecg a 


VALVES: Available in a variety of body types and inner valves. Rennes 


we 50 to 250°F—150 to 350°F 


TWO-TEMPERATURE POWERS ACCRITEM REGULATOR 7 
WATER HEATING SYSTEM TEMPERED WATER TO 


POWERS 3. WAY FLOWRITE VALY ’ BUILDING FIXTURES 
THERMOMETER 


ACCRITEM TEMPERATURE REGULATOR 


: Gives Ciose Control and Years of Dependable Service. 
rowees accnrem eee ¢ Has Adjustable Throttling Range and Calibrated Dial. 


REGULATOR * 
® Simple, Durable Construction assures years of trouble- 
free service. 


TEMPERED WATER 


AIR OR WATER 


[| Pre ae e Easy to Install ¢ Direct or Reverse Acting, revers- 
ible on the job. 


@ Small Size: Regulator head is 2%" wide, 3%" high, 
bulb is 12” long with 4%” IPS Connection. 


Fully Described in Bulletin 316. Write for a copy. 


WATER HEATER 


HIGH TEMPERATURE 


POWERS 
POWERS FLOWRITE 
ACCRITEM REGULATOR 


POWERS 

f FLOWRITE 
STEAM 
SUPPLY 


POWERS 


ACCRITEM O 
| REGULATOR COLD WATER 


INSTANTANEOUS BOILER 
-— <> WATER 


HEATER MOT WATER surety SUBMERGED HEATER 


CONTROL 


WATER 
SUPPLY 








THE POWERS REGULATOR COMPANY 


When inquiring check FP 5199 opposite last page 
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make V-belts last longer 


The sides of every Gates V-belt (Fig. 1) are 
concave—a precisely engineered curve that greatly 














increases V-belt life. Here’s why: 

On the bend around the sheave, the concave sides 
of a Gates V-belt fill out and become straight (Fig. 
1-A). Thus the belt makes full contact with the sides 
of the sheave, grips the sheave evenly, and wear 





is distributed evenly across the sides of the belt. 





Uniform wear lengthens belt life; keeps costs down. 


Make this simple test 


Take a straight-sided belt (Fig. 2) 
and bend it. Feel the sides at the bend; 
they bulge out. Now picture this bulge 
in the sheave groove (Fig. 2-A). It is 
easy to see that the belt makes uneven 
contact at points indicated by arrows. 


Naturally, wear is greater at these 
points. Uneven wear shortens belt life; 





increases belt costs. 
Cut down-time and V-belt replacement costs. Specify 
belts that grip evenly and wear longer... specify Gates 
Vulco Rope—the V-belt with concave sides. There is 






a Gates distributor nearby who will quickly supply the 
belts you need. The Gates Rubber Co., Denver, Colorado 
—World’s Largest Maker of V-Belts oan ia 


Hates Vs: Drives 


When inquiring check FP 5200 opposite last page 
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| new solutions 


Eleven lines shown here were in operation at Green Giant's new Ripon, Wis., 
plant last season. Simplified layout is illustrated, with huskers in background dis- 
charging, after inspection, directly to cutting lines 


Green Giant eliminates 
presorting of ears 
at newest corn plant 


Corn formerly sorted into large and small sizes— 
new cutters adjust to cut all sizes 


Green Giant in building its newest canning 
plant at Ripon, Wis., last season, designed 
its corn lines to include the newly available 
corn cutter which automatically adjusts cut- 
ting blades through automatic size detection 
to fit the car size. This eliminated previous 
method of presorting into two different 
sizes, as was formerly the case when cutters 
were provided separately for small and large 
ears. 

Shown here are two views of the corn cut- 
ting lines at the modern Green Giant Ripon 
plant. Two women on each line orient the 
ears with tip end forward before ears enter 
the cutters on roller-type continuous-belt 
conveyor. Green Giant is in process of in- 
stalling new cutters in other plants. 

(For details on operation and performance 
of FMC Model 3-A Universal Corn Cutter, 
see article next page.) 





Here's closeup of one line, showing ears of vary- 
ing sizes as they are positioned to enter universal 
cutter 


FOOD PROCESSING 
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CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


ib) 
PRECISION BUILT 
Here's close-up view of cutting assembly. Ears enter at right, are pushed through 
two cutter-knife heads by means of rotary rubber ‘fingers’ shown ahead of first ons TO YOUR 
knife assembly head a ——= SPECIFIC 
| REQUIREMENTS 
TO GIVE 


LONG YEARS OF 
PEAK PERFORMANCE 


Corn cutter increases | pulp T. Tie 
- Preliminary size sorting A LOW MAINTENANCE 
yield 5 to r % _ is unnecessary; fewer 


jams, 30% more knife 


automatically adjusts wear before sharpening 
to ear size | 


‘Storage Tank 
100 to 5,000 gol. 


Data taken through studies in several corn This information indicated that more ears RS 

plants last season show that a 5 to 7% were cut per minute, with less jamming, : . LEE METAL PRODUCTS CO 
greater yield per ton of corn was realized using the new cutters. An average of 117 ss s 
when a new corn cutter, with automatic size ears per minute were cut when cars were 

detection, was used. Factors other than yield manually fed into the machine (for cream- 

were also studied, and data from all plants style corn). An average of 114.8 ears per e Philipsburg, Pa. 
were consolidated by engineers of the cutter minute was experienced in whole corn 


manufacturer. (Continued on next page) 


Counter-weighted knives of 

cutter are shown in front 

view. Knives are in position 

to cut corn from a large 

ear (left), and small ear 
(right) 


Inc. 





When inquiring check FP 5201 opposite last page 







































































Ammonia “Slop-Over” Handled 
Automatically by PHILLIPS 
Liquid Return System 


Protects Compressors, Saves Power, 
Makes Defrosting and Maintenance Simpler 





Even in the best designed refrigeration systems, ammonia “slop- 
over” is a common occurrence. Two stage compression systems, 
booster systems and control ammonia compression systems subject 
to fast temperature and pressure changes are especially likely to 
have liquid in suction lines. This condition can seriously damage 
compressors which should handle dry gasses only. 


Engineers at H. A. Phillips & Co. have devised a system that 
automatically returns ‘“‘slop-over” directly to the receiver without 
regenerating and re-condensing the liquid. As shown in the draw- 
ing below, the Phillips Liquid Return System takes liquid am- 
monia which has collected in the accumulator, drains it through 
an outlet valve and check valve (V-1) into a liquid trap. Drain- 
age occurs when the trap is at a low pressure. The trap is vented 
to the accumulator through a three-way valve and vent line. As 
the trap fills, a float switch is activated, energizing a three-way 
valve. This valve closes the vent line and connects the compres- 
sor discharge to the trap. Pressure builds up in the trap and closes 
check valve V-1. Pressure in the trap then reaches the same pres- 
sure as the receiver, opening check valve V-2 and allowing gravity 
to carry the liquid to the receiver. If gravity flow is not possible, 
a liquid ammonia pump is used. High pressure at both the pump 
inlet and outlet prevents flashing the liquid into gas. When the 
liquid trap is empty, the three-way valve is de-energized, closing 
the high pressure line to the trap. The trap is again vented to the 
accumulator, allowing liquid to drain once again into the trap. 


For use under 
U.S. Patents 
Nos. 2570979 - 
2589859 - 2641- 
281 and other 
foreign patents. 






COMPRESSOR 
BiSeHARCE 








Phillips Liquid Return System 


This arrangement is highly efficient since only one pound of com- 
pression gas is required to move 25 pounds of liquid. There is 
practically no loss of refrigeration potential of the recovered 
liquid. The system also permits oil flushed into the accumulator 


to be easily drained. 


A number of “packaged” variations of this system in capacities 
to 1000-tons are available to handle all arrangements of accumu- 
lator and receiver locations. For full details, write .. . 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


Chicago 24, Illinois 





3255 W. Carroll Ave. @ 


When inquiring check FP 5202 opposite last page 
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new solutions 


Corn Cutter : 


(Continued from preceding page) 


cutting operations, with infeed of ears automatic. 


Up to 30% longer production per knife before 
sharpening was reported over existing machines. 


Pre-opening knives 


Automatic size detection is accomplished in the new 
model cutters by a pre-opening knife arrangement — 
before the ear enters the knife opening it presses 
between two arms. These are connected by cams to 
the mechanism which pre-opens the diameter of the 
knife opening. Cut adjustments can be made while 
the machine is in motion. 


The knives are counter-weighted, which eliminates 
tedious setting of cutter head tensions — and the 
simplified system without springs is easier to main- 
tain. Centralized lubrication is automatic and con- 
tinuous. 


(FMC Model 3-A Universal Corn Cutter is a de- 
velopment of Food Machinery and Chemical Corp., 
Canning Machinery Div., Dept. FP, Hoopeston, III, 
and San Jose 8, Calif. . . . or for more information 
check FP 5203 on form opposite last page.) 


Here’s one-step way 
to prepare Teflon 
so it sticks 


Good bond strengths obtained between 
treated Teflon and other materials 


Because of Teflon’s slippery surface and inertness, 
it is difficult to stick it to itself or to other materials. 
This problem can now be overcome to a large extent 
by essentially a one-step surface treatment. Good 
bond strengths have been obtained between treated 
Teflon and aluminum, mild steel, wood, and Teflon 
itself by using conventional commercial adhesives. 
This process should be of real valuc-in lining and 
covering tanks, pipe, and ducts, and in facing valves. 


A thorough cleaning with a solvent (such as acetone) 
removes grease and other contaminants which might 
cause poor adhesion. The Teflon is then immersed in 
a treating bath for one to five seconds. Treating 
bath is prepared by dissolving metallic sodium 
in liquid anhydrous ammonia. Maximum solution 
strength is about 1%. Safety precautions are 
necessary. 


After immersion, the treated Teflon is quickly 
quenched in cold water to remove any residual agents 
from the treating step. After standing in air until 
any metallic luster disappears, the treated plastic 
can be cemented with conventional bonding agents. 


Sodium should be completely dissolved before im- 
mersion. It is absolutely necessary that moisture be 
excluded, otherwise bonds will be poor. In lab work, 








| Cut Costs with SEALTITE, 


TAO Rel WADA NII ROMP TUR FE SRY BOER INO! OURO RT OTP PAE, Ler. iene 


® Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 
@ Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 
© Uses any standard make of gusseted bag 
— no royalties 
© Seal readily opened, yet tamper-proof 
® Seals 30 to 50 bags per minute 
© Users report costs reduced up to $500.00 
per month per machine 





Write for complete information 


LONSOLIDATED PULKA LNG MALBUNERY CORP 


| a SELLS |Z MY. 
| SLAAPE MINOT LA NM LLG IIE ETE LIV EAR EAD YAM, ENTAIL AE YENI NAGS hs Raiealpeee 


When inquiring check FP 5204 opposite last page 


“Werodex” Passes the Acid Test 


60 second test proves hydrochloric acid does not dam- 
age “Kerodex” protected hands while zinc disintegrates 


“Kerodex” provides really effective protection against 
the many skin irritants encountered in industry. It 
spreads on like a cream but acts like a glove that is in- 
| visible yet strong and as elastic as the skin itself. Does 
not smear. Does not affect materials handled. Write for 
full information on “Kerodex”’@ barrier creams to 
Ayerst Laboratories, 22 East 40th Street, New York 
16.-m: X., 5552 





| When inquiring check FP 5205 opposite last page 
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new solutions 


a polyethylene film and N, have 
been used as a temporary pro- 


mended that the height of the 
container be about 114 times 
the diameter to insure complete 
blanketing. Experimental hand 
dipping has shown that a bath 
of 15 grams of sodium in 1500 
grams of liquid ammonia will 


0.010” thick, 8” wide. 


(Details of the treatment were 
supplied by Polychemicals Dept., 
du Pont de Nemours & 


mington 98, Del. 
more information check FP 5206 
on form opposite last page.) 


Produces Teflon in tape form, 
adheres to any surface 


Teflon in tape form can be used 
for facings on conveyors and 
guide rails; linings for hoppers 


powdered materials 
without sticking; coverings for 
cookie flats; 


surface, zero water absorption, 
and other qualities are desired. 
Tape is treated for cementing 
with commercial 
inexpensive application to any 


adhesives for 


lb, according to supplier's re- 


Tape is available in thicknesses 
from 5 to 60 mil, continuous 
rolls up to 12” wide. Sheets are 
1/32” thicknesses 
in sizes up to 24 x 24”, and in 
1/16” thicknesses up to 48 x 





(Cementable Teflon Tape is a 
product of United States Gas- 
ket Co., Dept. FP, 602 N. 10th 
St., Camden 1, N. rats 4 
information 
5207 on form which is located 
Opposite last page.) 


For more information on prod- 
uct at right, specify FP 5208 
see information request 
»pposite last page. 


How to keep 25,000 


How can you assure even cooking, with- 
out burning, in batches as big as 25,000 
Ibs.? Here’s how one company does it 
with a LIGHTNIN Mixer: 

Sethness Products Co., Chicago, makes 
high-quality caramel from sugar, in the 
big pressure kettle you see here. The 
sugar must be stirred constantly, while 
temperature rises and holds steady above 
250°F for several hours, then quickly 
drops to 200°F. Good temperature con- 
trol is vital. 


What the mixer does 
To meet the critical stirring require- 
ments, Sethness uses a Series ‘“E” 
LIGHTNIN Mixer with stainless shaft and 
turbines. The mixer creates a rapid, 
uniform flow of sugar throughout the 


FOR LATEST MIXING INFORMATION and full description of LIGHTNIN Mixers, send 


for these helpful bulletins: 


(] B-102 Top or bottom enter- [(] B-104 Side entering: 1 to ([(] B-111 Quick-change rotary 


ing; turbine, paddle, and 25 HP mechanical seals for pres- 
propeller types: 1 to 500 HP (] B-112 Laboratory and small- sure and vacuum mixing 
[-] 8-103 Top entering; propel: batch production types (1) B-107 Data sheet for fig- 
ler types: ‘4 to 3 HP [-] B-109 Condensed catalog uring mixer requirements 
(-] B-108 Portable: Ye to 3 HP showing all types 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc. 132-e Mt. Read Bivd., Rochester 11, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., Toronto 10, Ont. 


kettle. It keeps temperature equalized, 
so sugar caramelizes uniformly. And it 
provides high coefficient of heat trans- 
fer, so temperature changes in the vessel 
jacket are transmitted quickly and evenly 
through the batch. 

You can meet the most exacting fluid 
mixing requirements—in any batch size, 
any tank or container—with LIGHTNIN 
Mixers. You get the one correct mixing 
pattern that exactly meets your needs— 
selected scientifically from many hun- 
dreds of standard power-speed combi- 
nations. Results are guaranteed, uncon- 
ditionally. 

Lower mixing costs 
You save on installation and mainte- 
nance, too. Every LIGHTNIN Mixer comes 



























Ibs. of product from burning up | 


to you assembled and aligned, ready to 
operate. Most models are easily con- 
verted to meet process changes, as they 
occur. Hundreds of LIGHTNINs: have 
been in service 20 years and more. 

For quick, competent help on mixing 
that does: what you want it to do, call in 
your LIGHTNIN Mixer representative 
today. Or write us direct. 


~Lightain Mixers 


MIXCO fluid mixing specialists. 


MAKE ANY OPEN TANK an efficient mixing vessel, 
by adding a LIGHTNIN Portable Mixer. Thirty 
models; wide choice of motors and materials to 
match your conditions. 
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boxcars relined 


in 2-3 hours 






a ~ Linings 



















¢ - around a in . nor do t 
is first sprayed wit : 

plastic (left). This acts S ? 
FOR PLANNED EFFICIENCY shee a se 

cloth patch. With patch Cars rec 

in place, final plastic i ahy 

coating is applied (a- — 

LET ALVE ENGINEER YOUR bove). This dries to rodent i 

hard, tough, smooth tion; 3) 

; finish vides su 

CONYEYOR INSTALLATION A vinyl 

patch j¢ 

le 

“Know-how” is knowledge gained from every job...to _t ” 

help do the job better every time. There’s no substitute . - 

for this practical experience... particularly when it comes doth is 

to planning your in-plant transportation. cloth ar 

ALVEY Conveyor Engineers have tackled problems very (Reline: 

similar to your own...in many different industries. Let them sprayed plastic coatings reinforced with fiberglass cloth Midlanc 

show you how efficient a knowingly engineered conveyor provide tough, smooth surface that resists heat, cold and or chech 


system can be. a 
can be cleaned with detergents or steam 







, duct, 
; ou MANhandle a pro 
_* without increasing the value. 


ea 


Every 
to its cost..- 


you add 
Views above show various steps in a typical 
repair job. Practically the same procedure 


Damaged linings in boxcars can now be 
repaired, or entirely replaced, in two or 
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So, for profit's sake...convey your products. 


ALWEW 





9307 Olive Street Road e 


Branch Offices in Principal Cities 


St. Louis 24,.Missouri 


When inquiring check FP 5209 opposite last page 





ALVEY CONVEYOR MANUFACTURING COMPANY 
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three hours. Food shipments that formerly 
had to be held up from 70 to 100 hours 
while cars were reconditioned can now go 
forward with a minimum wait. The process 
employs a sprayable resin and a glass rein- 
forcing cloth. Resulting linings are cx- 
tremely tough and good for extended heavy- 
duty service. They have a smooth surface 
that protects bags and cases against damage. 
A list of products already handled in these 
relined cars includes malt, meal, corn, oats, 
soybeans, wheat, sacked flour, and many 
packaged foods. 


applies in completely relining cars. First, a 
basic coat of resin is applied, using con- 
ventional pressure spray equipment. Then 
a fiberglass reinforcing cloth is put over the 
wet, tacky first coat and serves to cover any 
holes or rough, splintered areas. Later, a 
second coat of plastic is sprayed over the 
cloth. dries to a hard, 
rigid, smooth finish. Cars are ready for use 
in three or four hours. 


This second coat 


Two men often reline a car in as little as 
two hours. Maximum cost of a reline job 
is indicated at $150. 


FOOD 
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Linings do not soften at high temps up to 250°F, 












in car nor do they become brittle and crack at — 30°F. They 

witt can be cleaned with detergents, disinfectants, or 

es steam. Color of finished relining is light gray. 

| patch Cars reconditioned by this method offer the follow- 

va ing advantages: 1) reduces possibility of weevil and 

“* rodent infestation; 2) seals against moisture penetra- 

smooth tion; 3) seals crack against loss of grain; 4) pro- 
vides surface that is easy to clean. 
A vinyl plastic coating is used for the partial or 
patch jobs, while a polyester-type resin is used for 
complete reline work. Both are packed in containers 
of 5 and 55 gal capacities. A heavier reinforcing 
doth is used for the complete reline. Both types of 
doth are furnished in rolls of 100’. 
(Reliner materials are available from Archer-Daniels- 
Midland Co., Dept. FP, Minneapolis 2, Minn. 
or check FP 5210 on form opposite last page. ) 
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Here is corner of plywood-lined car with a fu‘! lining 
of spray coating reinforced with fiberglass cloth 
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WORKSAVER 


in only 24° 


Only New Yale Worksavers Give You These 4 Big Advantages: 


© High maneuverability—New Yale Worksaver, equipped 
with a shorter battery compartment, is only 24” longer 
than the load, leaving more room to maneuver in narrow 
aisles, other tight areas. 

® More power—The short battery compartment accom- 
modates a high-capacity (6-cell, 13-plate) battery to 
give you adequate power for an 8 hour operation without 
recharging. For handling operations with extra-heavy 
power requirements, specify the same Yale Worksaver 
with a 6-cell, 25-plate battery. 

® Maximum load stability—Twin vertical lifting cylin- 
ders provide load rigidity. Wide-spread, dual-type wheels 
in each fork assure better load distribution...make 
turning easy and safe. 

® Greater underclearance— Compression tubes, used for 
lifting, are mounted high in the forks... provide never 
less than 5” pallet fork underclearance in raised position. 
Front-end underclearance always remains 3” whether 
the forks are in raised or lowered postion, making ramp- 
work easy with the new Yale Worksaver. 

In addition, new Yale Worksavers include many time- 
tested features—such as automatic time-delay between 
speeds for smooth acceleration, dual-acting braking sys- 


*REG, U.S, PAT. OFF. 


tem for controlled braking action, ball-bearing steering 
and push-button lifting for greater ease of operation. 
With new Yale Worksavers on the job, you are assured 
of smoother, faster and safer handling at less cost. Avail- 
able in 4,000 and 6,000 lb. capacities with either short 
or long battery compartment. For full facts, write The 
Yale & Towne Mfg. Co., Philadelphia 15, Pa., Dept. 105. 


EXCLUSIVE YALE “BREAKAWAY" FEATURE SIMPLIFIES MAINTENANCE. 


By simply removing two pins the entire front compart- 
ment swings open, Every mechanical and hydraulic unit 
becomes accessible for quick and easy maintenance. 





INDUSTRIAL LIFT TRUCKS AND HOISTS 


Gas, Electric, Diesel & LP-Gas Industrial Trucks » Worksavers « Warehousers ¢ Hand Trucks » Hand and Electric Holsts 


When inquiring check FP 5211 opposite last page 
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Economical Bulk Storage 


Transports 55 gal drums, 
raises them for tiering 
or dumping 


Uses: For one-man handling 
of steel or fiber drums, car- 
boys, and other unit loads. 





Features: Center of gravity 
of drum is always maintained 
within the four casters, making 
it impossible for the lifter to 
turn over. Easy-lock girdle 
attaches securely in a minute 
and permits 360° drum rotation. 


750 |b lift has non-tilt safety 











feature 
| 
A battery of six DAY bulk bins | Description: Unit is of all- 
i ial ho ements : 
oe ee ee Soaees | steel construction and has rated 


capacity of 750 Ib. Lifting pow- 
er is supplied by foot-operated 





DA BULK = b a S hydraulic jack. Drums can be 
raised to pouring height of 53”. 
MATERIAL Brakes on drum-lift arms hold 





BETTER MARKING EQUIPMENT| 
by industrial 








FOR PRODUCTION LINE 
| MARKING, DATING AND CODING 














Industrial Marking 
Equipment is engi- 
neered to lower 
your costs — raise 
your operating 
standards. It is un- 
matched for high 
speed performance, 
and economical, ef- 
ficient operation. 


multiwall 


















cartons 
containers 
drums 


























Before you make 
any decision on 
marking equip- 
| ment, get full in- 
formation on In- 
dustrial—you’ll be 
glad you did! 














Write for the new 
Industrial catalog 
—today. Dept. FP. 











Multi-Wall Bag Printer 









When inquiring check FP 5215 opposite last page 





BULK MATERIAL CONTROL 
under — 
Pressure or Vacuum 





New Roto-Bin-Dicator mounts out- 
side bin, at any angle, for bin 
level signaling or mfuchinery con- 











The importance of proper bulk 
material storage in your plant opera- 
tion calls for DAY bulk bins. They 
provide economical bulk facilities. 
Vertical or horizontal styles are avail- 
able for any plant layout. Vertical 
bins available from 3 to 12 feet in 
diameter; up to 100 feet high. When 
headroom is limited DAY horizon- 
tal bins answer this problem. 


Bins of special height and length 
or batteries to suit production re- 
quirements can be furnished. Built 
and shipped in sections which are 
erected by bolting together, DAY 
bins need no field riveting, solder- 
ing or welding. A complete line of 
product flow and blending equip- 
ment accessories will further solve 
material handling problems. 


drum at angle. Roller bearing 
casters that are oil- and spark- 
proof are standard. 

(Drum-lift is built by Sterling, 
Fleischman Co., Dept. FP, 
Broomall, Pa. Check FP 5213 
opposite last page.) 





trol. Material loads on paddle 
actuate Micro switch in motor 
housing. Flexible paddle shaft 
permits use with large or lumpy 
materials when standard dia- 
phragm indicators are impractical. 


= _BIN- 
i - DICATOR 


BIN-FLO 





How to figure costs 
for plant trucks 









To improve your plant’s bulk storage and handling write 
toDAY and request Bulletins 529 and 549. 


848 3rd Avenue N.E.—Minneapolis 13, Minnesota 
In Canada: P. O. Box 70S, Ft. William, Ont. 
Branch Plants in Buffalo, Ft. Worth, and Toronto, Ont. 
Representatives in Principal Cities 


Four-page illustrated reprint sets 
forth practical methods for fig- 
uring costs of gas or electric in- 
dustrial trucks in the plant. 


“How to Figure Truck Costs” 
is issued by The Elwell-Parker 
Electric Co., Dept. FP, 4205 
St. Clair Ave., Cleveland 3, 
Ohio. When inquiring specify 
FP 5214 opposite last page. 





When inquiring check FP 5212 opposite last page 
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The original diaphragm-type 
bin level indicator for all ordi- 
nary applications. 


Low pressure air diffuser 
assures steady flow of fine, 
dry materials that tend to 
pack in storage. 


THE BIN-DICATOR CO. 


13946-C Kercheval « Detroit 15, Mich. 
Phone: VAlley 2-6952 
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When inquiring check FP 5216 opposite last page 
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Over 1000 pieces of new equipment 
to be unveiled at Cleveland 
materials handling show 





Twelve technical sessions will discuss ‘‘Inte- 
grated Handling—Management Profit Tool” 


More new equipment will be exhibited at the Ma- 
terial Handling Institute’s Exposition of 1956 than 
has ever been unveiled in a single materials han- 
dling show. The 160 exhibitors will display and 
demonstrate some 1196 new developments and new 
pieces of equipment in the Cleveland Public Audi- 
torium, June 5 through 8. An estimated 15 to 20,- 
000 visitors will attend. 


There will be 12 technical sessions with the theme 
“Integrated Handling—Management Profit Tool’. 
Included in the sessions will be meetings on work 
measurement, cost analysis, automation, work simpli- 
fication, plant layout, traffic management, distribu- 
ar tion, and storage. 


Speakers on June 5 at 9 a.m. are: James Apple, 


Michigan State University, ‘Relationship of Plant 
Layout to Material Handling” ; and E. Albert Ovens, 





ge vice president, Academy of Advanced Traffic, ‘“Traf- 
— fic Management and Material Handling’. Speakers 
4 at the 10:45 a.m. sessions are Alan H. Mogenson, 


L Work Simplification Conferences, “Work Simplifica- 
tion and Its Use in Material Handling’; and George 

2 G. Raymond, Jr., president, The Material Handling 
. Institute, “Management and Material Handling’. 


sate 


June 6 speakers at 9 a.m. sessions are Fred V. Gard- 
ner, Fred V. Gardner Associates, “Analyzing Ma- 
terial Handling Costs’; and Andrew J. Briggs, Head, 
Materials Handling and Warehouse Branch, De- 
partment of Navy, Bureau of Supplies and Accounts, 
“A Simplified Approach to Stock Positioning and 
Space Control’. The 10:45 a.m. speakers are Grover 
Barkdoll, Methods Engineering Council, “Operation 
Analysis and Material Handling’; and Wilbur D. 
Warner, Sears, Roebuck & Co., ‘‘Distribution in Re- 
lation to Material Handling’. 





June 7, 9 a.m. speakers are Joseph W. Shimp, Mari- 
nette Paper Co., “Paper Mill Management Looks at 
Material Handling’; James R. Bright, Harvard Uni- 
versity, “Managerial Problems Arising Out of Auto- 
mation”. The 10:45 a.m. speakers are H. B. May- 
nard, Methods Engineering Council, “Work Meas- 
urement and Material Handling”; and Dr. Lillian 
Gilbreth, Knapp Visiting Professor, ‘““The Relation- 
ship of Industry to Education and Training”. 


NEXT MONTH — 
Read how one operator controls handling of 





half a million lb sugar per shift 
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Section views show REDLER conveyor 
employing side pull flights. Flight chain 




























SEAL OF PRODUCT PROTECTION 


Known as one of the most modern and sanitary plants in the food processing 
industry, the Vimco Macaroni Products Co., Carnegie, Pa. employs an S-A 
REDLER elevator-conveyor system to guarantee the purity of its products. Semolina 
and flour move thru this system from storage to processing, completely sealed in 
by contamination-proof steel casings. 

The REDLER self cleaning quality, plus ability to load and discharge at numerous 
points along the course, make it the ideal medium for moving bulk food materials. 

The many arrangements possible with REDLERS make them extremely adaptable 


travels on hardened steel track liner for use in confined areas. Because of this versatility, STEPHENS-ADAMSON 
which is specially constructed toguard = engineers are often able to make efficient, economical installations in existing areas 


against lubricant contamination of food 
products. Flights ride free on all sides, 


with little or no plant alteration. 


moving without scraping or wear. Con- These same S-A engineers are always at your service, so why not take advantage 
veyed materials flow forward ina solid of their free recommendations? If you have a bulk material handling problem— 


mass movement. 


TYPICAL REDLER 






ENGINEERING 
DIVISION 


Designers and manu- 
facturers of all types of 
bulk materials convey- 
ing systems. 


Loop Boot Special Elevator- Z-Type Elevator- 
Elevators Coriveyor Conveyor 





STANDARD 
PRODUCTS 
DIVISION 


A complete line of con- 
veyor accessories—cen- 
trifugal loaders—car 
pullers—bin level con- 
trols, etc. 


i 
F 


L-Type Elevator- Vertical Closed 
Conveyor 


STEPHENS-ADAMSON MFG. CO. 


17 Ridgeway Ave., Aurora, Ill.—Los Angeles, Calif.—Belleville, Ontario. 


Circuit Elevator 


SEALMASTER 
DIVISION 
A full line of industrial 
ball bearing units avail- 
able in both standard 
and special housings. 


When inquiring check FP 5217 opposite last page 


write today or contact the S-A sales engineer in your area. 


ARRANGEMENTS 


BWAV service 


MANUFACTURING—Each S-A 
plant contains full manufacturing 
facilities. They are strategically 
located to render best service to all 
parts of the U.S., Canada, and Mex- 
ico. S-A products are also. shipped 
to points all over the world. 


ENGINEERING—Every branch 
office affords competent engineer- 
ing consultation. These offices are 
located in every principal city area 
of the U.S. S-A engineers work 
with your plant men, consulting 
engineer firms, and contractors. 
They are available for plans, cost 
estimates and layouts. 


CONTRACTING—S-A will con- 
tract (1) to furnish machinery f.o.b. 
the nearest STEPHENS-ADAM- 
SON plant to yaqur plant or foreign 
port, (2) to furnish machinery with 
an erection superintendent, the 
erection to be performed with 
customer's own force, (3) to erect 
machinery supplying entire erec- 
tion crew. 
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Ask 
Standard 


Ta 


a ae 


F 





alongside the cookie enrobing line. 


ee of conveyor equipment 
makes this system a model of 
simplicity, efficiency, economy. 
It’s another example how Stand- 
ard’s experience in conveyor appli- 
cation pays off. At Robert A. John- 
ston Company, Milwaukee, Wis- 
consin, Standard Conveyors pay 
for themselves in manhour savings 


For details, see the Stand- 
ard Engineer listed in the 
phone book or write for 
Bulletin 309. Address 
Dept. Q-5. 








66 








Chutes carry empty trays from 
makeup machine to packing belts 






When inquiring check FP 5218 opposite last page 


+ 


howto 
cut costs with 
conveyors 





Trays are filled with cookies as they 
move past operators to automatic 
wrapping and packaging. 


Floor-to-floor conveyors 
save manhours, space, handling 
for famous biscuit and cookie maker 


. eliminate most hand trucking 
.. . cut floor area needed for han- 
dling by two-thirds. 

STANDARD CONVEYOR 
COMPANY, General Office: North 
St. Paul 9 Minn. Sales and Service 
in Principal Cities. Canada: Inter- 
national Equipment Co., Ltd. 





Left: 3-tier power and gravity system carries cases to ware- 
house. Tape-sealing and coding of cases are done on roller 
conveyor lines. Right: Multiple spiral chutes lower cased goods 
from 4th to Ist floor. Speed is controlled by pitch design. 


GRAVITY & POWER me 
CONVEYORS 


Sales and Service in Principal Cities. 


materials handling 


‘Spin’ héavy containers 
on special table top 
to apply strapping 


Uses: Designed to simplify 
handling and rotating contain- 
ers while they are being packed 
and strapped. 

Features: Operator can 
stand in one position and spin 
rather than turn cases and 


Packages move smoothly over 
table top with roller bearings 


boxes. He does not have to 
reach around cases for strap 
as it is fed by a strap guide. 
Description: Table top has 
61 ball casters over which 
packages move smoothly in 
one direction under a light 
touch. Casters extend 34” above 
table surface, which measures 
36” x 36”. 

Table, constructed of metalclad 
plywood, weighs 37 lb. It 
mounts easily on a permanent 
or mobile base. 

(Strapping table is made by 
Signode Steel Strapping Co., 
Dept. FP, 2600 N. Western 
Ave., Chicago 47, Ill... . or 
check FP 5219 opp. last page.) 





“rs NO WONDEL THIS COMPANYS 
LOSING MONEY...” 








Clean 
LIFT TRUCKS 
















and Storage Batteries 
in HALF THE TIME — INDOORS — SAFELY 


A Pantex Speedylectric Steam-Jet Cleaner does this 
job, and scores of others ... up to 5 times faster. Indoors 
because floors are not flooded . . . and there’s no fire hazard 
as the high pressure steam is generated electrically, at 
unheard-of low cost. Jet of dry steam whisks corrosion off 
batteries without the damaging effect of water or detergents. 
Then, detergents can be mixed with steam to clean trucks, 
Portable . . . 220, 440, 550 V. 


SEND for descriptive Bulletin JC-100. 
aniex MANUFACTURING CORPORATION 
Box 660K, Pawtucket, Rhode Island 



































When inquiring check FP 5220 opposite last page 


EASILY CLEANED 
Smooth bottom— 
chime has 
no cracks. 





Clean up on Cleaning Costs 
with Hackney Containers 
of Stainless Steel 


Replace old-style, hard-to-clean containers with Hackney 
stainless steel containers—and watch your cleaning costs 
disappear like water down the drain. Stainless steel pro- 
tects against product contamination. Seamless bottom head 
and smooth, welded chime assure fast, thorough cleaning 
after every batch. Exterior crevices at foot ring and under- 
neath top reinforcing curl can be smoothly welded if de- 
sired to provide containers approved and recommended by 
health and sanitation authorities. Available in standard 
sizes of 20, 30, 50 and 55 gallons. Or write for information 
on other sizes. 


PRESSED STEEL TANK COMPANY 
1459 South 66th St., Milwaukee 14, Wis. 
Manufacturer of Hackney Products 





CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 





When inquiring check FP 5221 opposite last page 
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materials handling 


No rectifiers needed 
with new-type 
vibratory feeders 


Replaced by drive system which provides high- 
er vibration output with minimum of energy 


A new type of vibratory feeder operates without 
a rectifier. Instead, it uses a simple electro-perma- 
nent magnetic drive that delivers higher vibratory 
output with lower vibratory input and eliminates 
the need for bearings and friction-producing parts. 
Flexible control of feed rate is readily obtained 
through a remote controller having no rectifier 
to require maintenance. There is merely a rheo- 
stat to vary the voltage across the unit. 


Heart of the new unit is an enclosed drive ele- 
ment. It combines an electromagnet with a power- 
ful Alnico V permanent magnet armature, utiliz- 
ing the principle of magnetic attraction and re- 
pulsion between magnetic poles. The poles are 
constant in the permanent magnet and alternating 





Feeds from trickle to several tons per hour 


in the electro to set up a rapid oscillation of the 
armature, powered on both strokes. To this ts 
added the driving force of energy stored in the 
two rugged steel springs between which the drive 
element is mounted. 


This magnetic system acts to alternately pull down 
and back, and then push upward and forward 
on a tray assembly. The magnets are assisted in 
this motion by spring mountings. As the tray is 
pulled down and back, the material in the tray 
falls vertically to a new position, forward in the 
tray. This action repeated at high speeds causes 
the material to move forward in a series of small 
“hops”. Feeders will convey, spread, agitate, sepa- 
tate, blend, dry, cool and mix materials. 

Three standard models are currently available. 
They are designated respectively as FE-2, FE-4, 


(Continued on next page) 
























Ni (4) J Towmotor Fork Lift Trucks and Tow- 


motor Job-Planned Accessories are “tailor-made” for 
your particular application in many ways. Soundly 
engineered by materials handling specialists, the 
Towmotor line includes 15 different models and 
more than 60 interchangeable attachments, for every 
handling need. 


Ask your nearest Towmotor Representative to 
show you what Towmotor equipment can do to 
speed your materials handling, cut man-hour costs 
and make maximum use of storage space! .. . or 
write for Certified Job Studies covering your indus- 
try. TOWMOTOR CORPORATION, Div. 4405, 1226 E. 
152nd St., Cleveland 10, Ohio. 


America's best engineered fork lift truck 


See the TOWMOTOR EXHIBIT 





When inquiring check FP 5 opposite last page 










Read how a Bakery 
Company saves more 
than $5,000 per year. 


Ask for Job Study #160 





THERE'S ONLY ONE 
FORK LIFT TRUCK 
CALLED TOWMOTOR 





TOWMOTOR 


THE ONE-MAN-GANG PD 


Cleveland Auditorium - June 5-8 
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One man in control pul- 
pit identifies product, selects 
proper pallet-loading pattern 
by pushing button corres- 
ponding to size of case. 


The “warehouse of tomorrow” is in opera- 
tion today at H. J. Heinz Company’s Pitts- 
burgh, Pa., plant. 17 Lamson automatically 
controlled and integrated conveyors and four 
automatic pallet loaders turn the automation 
trick. - 

Shown are four trunk line conveyors which 
carry cases from sealing machines in the 
shipping building to the warehouse. A fifth 
conveyor which runs from the vinegar build- 
ing joins with one of the other four con- 
veyors at an automatic pallet loader. 


To utilize “air rights,” accumulator and 
& 


trunk conveyors are located below the ceil- 
ing, allowing more floor space for production. 


In every industry, whatever the product, however small or large 
the installation, you'll find Lamson integrated conveying systems cut- 
ting handling costs, eliminating bottlenecks, and increasing produc- 
tive output. 


Lamson has the broadest line in the industry of all types of heavy- 
and light-duty belt, gravity and live roll conveyors; overhead chain, 
and heavy-duty reciprocating vertical conveyors; continuous comb- 
ing vertical and special conveyors, and automatic pallet loaders. 


VALUABLE INFORMATION! 


Clip to Your Letterhead 2 





1) “Conveyor Facts” 


| 
| | 
CORPORATION 1 0 “iitize the air Rights” i 
3645 Lamson Street, Syracuse 1, New York (Overhead Chain Conveyors) h 
1 
| | 
! a 


Plants in Syracuse and San Francisco OC) “Automatic Pallet Loader” 


Offices in Principal Cities 






When inquiring check FP 5223 opposite last page 
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Please send me these bulletins: =D 





materials handling 


<= 
(Continued from preceding page) 


and FE-10, according to their 
respective design abilities to 
move 2, 4, or 10 tons of dry 
sand per hour in normal opera- 
tion. Trays are available in a 
range of shapes. They are made 
either of regular 16-gage steel 
or 16-gage 304 stainless steel, 
all with welded seams. Units 
are available with weather- and 
dust-resistant housings at no 
extra cost. 


All units operate on available 
115-volt or 230-volt, AC. 


(HI-VI Vibratory Feeders are 
built by Eriez Mfg. Co., Dept. 
FP, 13 Magnet Dr., Erie, Pa. 

or for more information 
check FP 5224 on form oppo- 
site last page.) 


Processing and freezing 
speeded by heavy-duty 
mesh containers 


Tubular understructure aids 
steam cleaning 


Made in range of sizes for special 
processing, handling, or freez- 
ing applications, these heavy- 
duty mesh structure units speed 
movement and lend themselves 
to rapid steam cleaning. 


Instead of usual U-channel con- 


Containers stack safely when 
heavily loaded 








' ARE U SHAPED BOX CONVEYORS 
ark TTT THEIR UPKEEP 
IN YOUR PLANT ? 


“HAMMOND” Screw ever 
WITH ITS 
wat-Cight, motature- proof 
SHOW YOU THE WAY 
TO NEW EFFICIENCIES! 


Its Modern! 


“Hammond” Screw-Veyor removes the excess area that prevails with 
“— Shaped conveyor box systems. It requires minimum space, is 
always in perfect alignment, runs noiselessly and reduces accident 
and fire hazards .. + affording the greatest efficiency in the conveying 
of free flowing bulk materials. 

Screw-Veyor is manufactured in assemblies consisting of a feed end 
—any number of intermediates and a discharge end, joined together 
by means of patented slip couplings and hanger supports with in- 
spection ports. The steel tubing is not required to carry any struc: 
tural load. It only carries the material. Precision alignment is a 
“built-in” feature, not possible with “U"” shaped boxed conveyor 
which must support hangers and conveyors. 


ST oo Vey0e cives yous 
STANDARD FEED END ASSEMBLY : 






































cleaner, accessible sys- 
tem with less chance for 
infestation. Any section 
can be removed without 
disturbing the others. 
Installation costs and 
maintenance costs are 


A COMBINATION OF THE ABOVE THREE ASSEMBLIES ' also less. 
FORMING A TYPICAL SCREW-VEYOR ASSEMBLY 





STANDARD INTERMEDIATE ASSEMBLY 






STANDARD DISCHARGE END ASSEMBLY 


Write. 
for Form 


No. M-600-2 ENC tne en 6 Co MANUFACTURERS 
When inquiring check FP 5225 opposite last page 





Increase Worker Efficiency 
... Maintain Sanitary Conditions with 


SET 
Whitecaps 






A light weight oil, 
acid, caustic and grease 
resistant glove of Du 
Pont Milled Neoprene. 
Satinized inside with 
snug-to-tip curved fingers and 
a safe non-slip grip that 
makes them a pleasure to wear. 


Write us for full 
Whitecap information 






aa 


the PIONEER, tle. Crmcany asi 
SELL 
222 Tiffin Road ©@ Willard, Ohio, U.S.A. 
Pioneers in Industrial Hand Protection For Over 35 Years 


When inquiring check FP 5226 opposite last page 
FOOD PROCESSING 
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For more information on prod- 
uct at right, specify FP 5229 


struction, the combination floor 
runners and stacking channels 
are turned up on the inner edge 
ad down at the outer edge for 
fast, safe stacking. Surfaces 
which might collect debris or 
moisture are eliminated. 


(Palletainers are built by Union 
Steel Products Co., Dept. FP, 
5002 N. Berrien St., Albion, 
Mich. .. . or for more informa- 
tion check FP 5227 on form 


opposite last page.) 


Bridge allows 6” take-up 
on belt pulley 


Removal of gravity conveyors 
not needed to make changes 


Bridge has been designed by 
conveyor manufacturer for use 
in connection with power and 
gravity conveyors that are 
lagged to floor. It allows a 
maximum of six inches of take- 





Bridge in extended position 


up on the belt pulley of power 
unit without removal and re- 
installation of the connecting 
gravity unit. 

Bridge is made in 12, 18, and 
24” widths. Packages as small 
as 6” square can be conveyed 
on the bridge. 

(Bridge is designed and built by 
The Rapids Standard Co., Inc., 
Dept. FP, Rapistan Bldg., 
Grand Rapids 2, Mich... . or 
for more information check 
FP 5228 on the convenient 
Reader Service slip which is 
located opposite last page. ) 


see information request D 


blank opposite last page. 
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“Meet the L-§ 
JACKSTACKER 


eM Middl 
and easiest to operate 
“walkie” in the field 

@ operates in 5’3” aisles 


e load capacities to 6000 Ibs 
@ assures maximum stability 


| when high-stacking 


& 






Narrow-Aisle “Walkie” 


saves time, labor and precious storage space 








How much of your space overhead goes into operational __ 
“overhead” ... and nothing else? Put it to work, witha l-S  ~ 
JackStacker ... the easiest-operating, high-stacking “walkie” 
in the field. : 
Aisle-saving compactness, extra maneuverability, lower © 
headroom are among its big features. The JackStacker com- 
fortably right-angle stacks 40” long, 4000-Ib. loads to heights , — 
of 150” in 5’3” aisles. Other models available for higher stack- 
ing or heavier loads. aes 
Flexibility is another big feature. All controls are in the 
handle head, permitting operation with handle in any position, 
including vertical. Electric “deadman” type brakes givé fast, 
safe braking. Moreover, rigid mast construction — combined 
with stabilizing casters on all four corners — eliminates twist — 
and sway in high lifts of heavy loads. 

L-S JackStacker is a member of the Lewis-Shepard family of 
fine electrics — the most complete line of industrial trucks-avail 
able, anywhere. JackStackers come in ovaene tye, as well 
as pallet, platforms, and counter-balanced models. Send for 
catalog — use coupon below. 





















































LEWIS-SHEPARD 


375 Walnut Street, Watertown 72, Mass. 








[_] L-S JackStacker Catalog #34 
[_] b-S Complete Line Catalog 





Please send 











See it in action 


at L-S Booths 
1012 and 228 
Cleveland’s Materials 
Handling Exposition 
June 5-8, 1956 
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THE HydroZec¢érvz LIFT TRUCK : 1 
Rounded end surfaces ' 
| . of conveyor roller 
pays for itself... = 
avoid line jam-ups l 
with the savings it makes 
Uses: Designed to aid | F 
transfer, stop line jams and | I 
carton damage on converging | ; 
conveyor lines. ' 
Features: Roller houses | 
bearings in ends which are 
The ease of operation, speed, rolled inward to_ present EDMONT CASE No. 589: In one of a large food chain's 
safety, power and economy of packing plants, ordinary plastic — gt ee after 3 
. ‘ i K shifts use, cleaning equipment and meat hooks in steaming 
@ 2 Drive Wheels instead of one eaperometries, amore seport, make hot caustic. Edmont Durox-coated “Grapplers” averaged 
: ; : it possible for them to pay for over 20 shifts. 
@ 2 Braking Systems available instead of one themselves five to twelve times ae ag ‘ 
© 4 Wheel Stability instead of three per year. | Edmont glove wore 6 times longer 
@ Alloy G T nation fasten of chal The exclusive Hydrolectric 
rT ee ee modern features give you top In the above case, Edmont Durox 
© 100% more Steering Ease— performance day in and day out (specially reinforced plastic) coated 
Greater Maneuverability the year around, which today’s gloves withstood over 160 hours’ a 
i al shi material handling requires, at the tact with hot caustic solution without 
e 50% less Maintenance—Easy Accessibility Seat ade. g req any evidence of cracking or leaking. 
© Finger-Tip Control—Greater Safety ; Also gave a better grip. Experience of 
ne for oon this kind is typical for Edmont job- 
; E ; information today Granp! fitted gloves. Made in over 50 types 
STUEBING Designed + Engineered * Built ee Ne. 363 to fit all job conditions. 
Free Test Offer To Listed Firms: Tell 
LIFT TRUCKS, INC. / / CINCINNATI 14, OHIO us your operation, es 
temperature condition. ithout ‘cost 
Design prevents carton damage Ed mont we will supply recommended gloves L 
"| by roller ends JOB-FITTED for comparison testing on-the-job, J 
G z. OVE S Edmont Manufacturing Company b 
1212 Walnut Street, Coshocton, Ohio 
THERE 1S A TRUCK. FOR EVERY = TO HANDLE ANY KIND OF MATERIAL. smoothly rounded end sur- 2 e ; 
When inquiring check FP 5230 opposite last page | faces. Design imparts extra When inquiring check FP 5233 opposite last page 
pail sais ‘ strength with no increase in | . 
weight. U 
| 
Description: Rollers are | eee " 
available in two models: 21/4” ‘ | 
diameter, 14 gage steel; 214”, /% It 
° H 
16 gage. Bearings turn about 
7/16” hexagonal shaft and are 0 
A new concept in conveying and ele- \ available in three types: plain, 
vating. Product is fed gently into stain- dust-tight, and grease-sealed. 
less steel buckets for discharge at one 
or multiple points. | (Integral end rollers are a SOTTLS AND CAN 4 
product of Alvey-Ferguson TERS T 
Co., Dept. FP, First Natl . a 
Bank Bldg., Cincinnati 2, O. N 
Check FP 5232 opp. last page.) \ 
4 
\ 
Completely flexible for almost any 
length of horizontal, inclined or verti- <se sap sal ania loi bce a eae a na 
cal travel. Highly sanitary and ideal CASE 
for any food or packaging operation. COUNTER 
Make your problem ours. 
Productimeters register accurate count of 
Request Bulletins every unit processed... eliminate profit- 
eating losses . . . insure economical plant 
1 Vibra Flex Conveyor (] Vibra Flex Grading Tables operation and maximum use of man hours. 
(] Vibra Flex Feeder C] Nut Shelling Equipment CD Bucket Elevators DURANT MANUFACTURING CO. 
1951 N. Buffum Street 151 S. Water St. 
Milwaukee 1, Wisconsin Providence 3, R. |. 
Representatives in Principal Cities 
YER MACHINE CO. ge 
Designers and Manufacturers of Conveying Pr no iy TT) Gri METE be 
and Processing Machines . ian ee 
LDOWP CARE TWE QUICKEST 
3528 Fredericksburg Road * San Antonio, Texas @ PErshing 4-5151 | peoaaly SO | reat red De. is 
When inquiring check FP 5231 opposite last page Lr ee | When inquiring check FP 5234 opposite last page MA 
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Tramp iron separator keeps up 
with faster conveyor speeds 


Uses: For removal of tramp iron and other 
ferrous contamination from flow of material and 
disposal of same in one continuous operation. 


Features: Permanent magnet is guaranteed for 
life of installation. No power is needed other than 
that required to drive fractional horsepower motor. 


DRIVE 







. ah % GUARANTEED PERMANENT 
+ fe... NON-ELECTRIC MAGNET 
x 6 
es z 
* ss 
2 ‘ 


ENDLESS TAKE-OFF BELT 





DISCHARGE 


ed, Tramp iron is carried away by endless belt 


Description: Unit is suspended above conveyor 
ny belt, chute, or sorting table. Alnico V magnets pull 
hio tramp iron out of material flow. Iron is attracted 
to magnet face where a cleated endless belt auto- 
matically carries it out of magnetic field. 


Unit, including motor-reducer drive, is supplied 

completely assembled. 

(Separator is manufactured by Stearns Magnetic 

Inc., Dept. FP, 629 S. 28th St., Milwaukee, Wis. 
. or for more information check FP 5235 on form 

opposite last page.) 


Tells how bucket elevator design 
avoids contamination 


Bucket elevators that eliminate, or greatly mint- 
mize the problems of controlling cleanliness, con- 
tamination, and corrosion are illustrated and de- 
scribed in a 4-page bulletin. An unusual feature 
is easy removal of entire side of elevator casing 
in conveniently handled panels. Fabrication may 
be either in stainless or carbon steel, with one 
model offered in special sanitary design. 

These conveyors will lift material to top of a 
processing machine or carry loads between floors. 
Production machines on next floor may have indi- 
vidual buckets installed to speed up operations. 
Five basic models have capacity range up to 30 
cfm and cover elevating heights from 4’ to 50’. 
Bul on “Buckels” is issued by The Bucket Ele- 
vator Co., Dept. FP, 360 Springfield Ave., Sum- 
mit, N. J. When inquiring specify FP 5236 on 
form opposite last page. 








MAY 





1956 
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L-P ROLLO-MATIC 








The versatility of the Rollo-matic 
Telescoping Conveyor is such that it 
can be equipped with a belt for posi- 


| tive movement of all types and size 


of packages. 


| Furthermore, when combined with 
| the L-P Positive Drive you can be 


sure of satisfactory performance even 
in hardening rooms where frost and 
ice so often are troublesome. 


© Conveyors 

@ Can Washers 

@ Case Washers 

@ Weigh Cans 

@ Receiving Tanks 

@ Vacuum Samplers 

® Mikro-San—The Super 
Can Washer Detergent 





FELESCOPING 
CONVEYORS 


teats 
or 
BELT 


Partly E-x-t-e-n-d-e-d 


Extendable feature of conveyor provides a real con- 
venience for loading or unloading trucks. Fully or. 
partly extended, the rollers are always in perfect 
alignment and at same level the full conveyor length. _ 


e@ Conveyor line is easily separated to provide pas- 
sageway for movement of material or walkway. 


e@ Hardening and cold room doors can be closed tight 
when desired by simply extending or contracting the 
Rollo-matic. 


ee 





L-P Positive Drive 
in operating position 
(without guards) 


There is an L-P Conveyor for every dairy use— 


level or incline—chain, belt, roller or gravity. Write today. 


THE LATHROP-PAULSON COMPANY 


2459 W. 48th St., Chicago 32, Ill. ye 152 W. 42nd St., New York 18, New York 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 


When inquiring check FP 5237 opposite last page 
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FINE CANDIES 


COMPLETE 
PACKAGING 
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One of the many 
COMPAK machines 
at E. J. Brach & Sons 








@ Forms the Package from 
the Roll Stock 






@ Fills the Package to 
weighed measure 







@ Hermetically seals with 
Straight Cutoff 







@ Closely Registers the 
Printed Design 















E. J. Brach & Sons have realized packaging economy 
with sales appeal and product protection on their 
Hayssen COMPAK machines. 


The Hayssen COMPAK can do the same for you. 


Let our experienced packaging engineers help you 
with your packaging problems. WRITE US TODAY! 





PANY 


Department FP-5 ° Sheboygan, Wisconsin 
first in Automatic Packaging Since 1910 


Atlanta @ Boston e Chicago’e Dallas e Denver @ Detroit @ Los Angeles e Minneapolis 
New York e@ Philadelphia @ St. Louis e San Francisco @ Seattle « Montreal e Toronto 





When inquiring check FP 5238 opposite last page 
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NOW YOU CAN 
FOODS IN BOIL-IN-THE-BAG 


Retain flavor, odors, and natural food liquids 


when portion-control pouches are used for 


corn-on-cob, shrimp, cauliflower, etc. 


Transparent polyester/polyethylene bags can 
now be vacuum-packed, to further enlarge 
the products which can be packaged in these 
“boil-in-the-bag” pouches. The bags are 
presently being used for prepared frozen 
foods in single-portion sizes (without the 
vacuumizing feature). Processors of fresh 
meats and vegetables are also interested in 
applying the new development to their 
products. 


In the New Jersey test laboratories of Stand- 
ard Packaging Corp., shrimp and corn-on- 
the-cob were two products which rated high 
with observers. An attractive advantage with 
such foods as cauliflower and shrimp is the 


absence of cooking odors prior to serving. 
All flavors, odors, and food juices are re- 
tained with the food, which is heated in the 
package and served from there when hot. 
Other foods which have been successfully 
packed in the polyester laminate bag at 
Standard Packaging include soups, sauces, 
fish, creamed mushrooms, gravies, and chick- 
en a la king. Most of these are packaged by 
filling and sealing without vacuum. Corn- 
on-the-cob, sausage, carrots, frankfurters, 
scallops, etc., can be vacuum-packed to ad- 
vantage. The vacuum package completely 
submerges in the cooking water, and also 


(Continued on page 80) 


FOOD PROCESSING 
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q Cooked corn comes right from the boil- 
ing water, ready for serving, with all 
juices, flavors sealed in 


Corn-on-the-cob is packaged on vacuum- 
w sealing machine 








VACUUM-PACK 
PACKAGES 


esa ad sie Sb 


Here's a grouping of foods test-pack- 
aged in the boilable film: 
Top row (left to right): vegetable soup, 
beef stew, tomato soup, spaghetti sauce. 
Middle row: fresh shrimp, sausage, car- 
rots, Bottom row: scallops, shrimp 


1956 
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FLEXEEL packaging for their Blue 
Cheese . . . because it solves so 
well all of the problems of pack- 
aging this delicate, perishable 
item . . . keeping it at its peak, 
for serving. 










for freshness —Flexee] is 
vapor tight and leak-proof. The 
patented double sealing, self- 
locking closure prevents spoilage, 
seals in fresh flavor and bouquet 
and lengthens shelf life. 









for convenience—The Flexeel 
closure “flexes” off without any 
tools, snaps back on. Opens or 
reseals in a jiffy. Gives your pack- 
age the sales plus of re-use. Even 
the top becomes an attractive 
coaster. 













for salability — Flexeel con- 
tainers have crystal clear visibil- 
ity, are lightweight and resist 
breakage. Container and closure 
materials are non-toxic and safe 
for use with food products. Print- 
ing is scuff-proof, with sharp, 
clean definition. 













Investigate the tremendous possi- 
bilities of Flexeel packaging. 


Available in a wide FT 
variety of stock shapes 
and sizes—or custom 
designs to fit your prod- 

uct specifications. 


Write for Flexeel Facts Bulletin 


PLASTIC CLOSURES 
AND CONTAINERS 








* TRADEMARK OF 
THE BUCKEYE MOLDING COMPANY, MIAMISBURG, OHIO 









When inquiring check FP 5239 opposite last page 





packaging 


Printer marks plastic bags 
as needed 


With flat surface printer, meat 
wholesalers and others can now 
imprint desired data on plastic 
bags before packaging by chang- 
ing type inserts or rubber plates 
in the printing head when re- 
quirements change. Both mark- 


ed 


are) 
CHOWDER 


ae “Polvethvlene is ideal 


ing unit and marking compounds 
are designed for imprinting on 


* * e 
pliofilm, cellulose acetate, cello- 
phane, and similar packaging (| pal Olid | Ill ()() 


materials. Maximum imprint size 

is 2 5/16” x 6 11/16” with 

type bar or masterplate, 214” x | 

6Y,” with rubber plate. | that is packed piping hot and sold ice cold” 
(Model 45A flat surface printer 

is manufactured by Markem Ma- 

chine Co., Dept. FP, Keene 56, 


N.H. ... or for more informa- 
tion check FP 5240 on the con- “Moreover, the polyethylene film retains our fresh-frozen 


venient Reader Service _ slip clam chowder without affecting the taste or purity,” as- 
which is located opp. last page. ) a : ’ ; : serts James L. Richards, II, president, Vineyard Island 
# Products, Inc., Martha’s Vineyard, Mass. “It makes it 
easy for the housewife to prepare and serve, too. 

“The heat-sealed polyethylene package,” points out 
Mr. Richards, “protects against ‘freezer burn,’ and saves 
When adapted to supplier's | a Us money on each package. ; 
Rietined aide -wihed ey: see These are but a few of the reasons why economical film 
open-mouth bags, multiwall bag- made of BakELITE Brand Polyethylene can solve your 
opening device permits easy " * food packaging problems. See your packaging supplier 
os — one = * . . P for all the details, or for our free “Processed Foods” 
the tab. pening thus formec Po : etee Ns 
extends full width of bag to | vy. : P (> 2 €@y Peet, write Dept. MX-64. 
facilitate pouring. 

(Bags with Zip-Top opening 

feature are products of Packag- 

ing Engineering Dept., Arkell & | fi 

Smiths, Dept. FP, 1000 Mill bo q : se e Polyethylene. film packaging supplied 
St., Canajoharie, N. Y. . . . or =. % ' ' by Pierson Associates, Boston, Mass., 


and produced by Deerfield Plastics 
Company, Inc., South Deerfield, Mass. 


Open multiwall bags 
with one pull of tab 


for more information check FP 
5241 on form which is located 
opposite last page.) 
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Speed-closes coffee cans 
at ‘highest vacuum’ 











Vacuum closing machine has 
rate of 120 or more containers’ 
per minute for coffee cans. 
Complete unit is designed for 
highest possible vacuum ob-: 
tainable in closing equipment. 
It codes, clinches, vacuumizes, 








“Our quick mix stays 
resh and dry” 


in handy pouches 











inner-coated with polyethylene 


“An inside extrusion coating of polyethylene puts 
this inert material right next to the contents. It 
protects the purity of Havor, keeps moisture defi- ; 
: Closes cans from 2%" to 7" 
high 





nitely out, and provides a dependable heat seal,” 








explains Mr. W. T. Troutman, president of Tromar 
Corp., Mt. Vernon, Ohio. and double-seams round metal 
cans from 274” to 7” high, and 
from 202” to 502” in diameter. 
Four such machines are now in 
use. 







Coating or film form, packaging materials made 






from Bakevire Brand Polyethylene resins have 







tremendous advantages to impart to the marketing 








of liquids, powders and perishables of just about Polyethylene-foil-glassine pouches for 
Tromar Corp. are made by Shellmar- 
oF : , Betner Flexible Packaging Division of 
plete information about new packaging develop- Continental Can Co., Mt. Vernon, Ohio. 


ments with BAKELITE Polyethylene. Or write 
Department MW -64 for our “1956 Guide to 


> Joa mkodmi a 
Improved Packaging. 


(Canco 500-1RV vacuum clos- ~ 
ing machine is development of 
American Can Co., Dept. FP, 
100 Park Ave., New York 17, 
| N.Y... . or for more informa- 
tion check FP 5242 on the con- 
| venient Reader Service slip 
opposite last page.) 






every kind. Ask your packaging supplier for com- 

























New tape adhesive is 
cold-proof, odorless 












Gummed tape adhesive is said 
to be completely odorless and to 
have effective sealing qualities 
even in .ice water. Adhesive 
henceforth will be used in sup- 


BAKELITE plier’s entire tape line. 
-_ (Tapes made with Renacel ad- 


hesive are manufactured by Hud- 
son Pulp & Paper Corp., Dept. 
FP, 477 Madison Ave., New 
York, N. Y. ... or for more 
information check FP 5243 on 
form opposite last page.) 









-Polyethylene Plastic 














BAKELITE COMPANY 
A Division of Union Carbide and Carbon Corporation 









Tai 
80 East 42nd Street, New York 17, N. Y. 





For more information on prod- 
uct at left, specify FP 5244 
see information request 


The term BakE.ITE and the Trefoil Symbol cot 2 
‘ blank opposite last page. 


are registered trade-marks of UCC 





UN 





i packaging . 


MIRACLE MACHINE of the YEAR! 





ACI ee 






® Time-tried, yet as modern as tomorrow. 


Volumetric accuracy such as is rarely known—and operating 
swiftly—cutting high production costs in an astonishing manner. 







For mayonnaise, salad dressing, crushed fruit, 
baby food, preserves, shortening, and liquids too. 






















Quick change from one product and/or one container to another. vdooed 





Horn & 

6 
The Karl Nefer Machine Co. . 
CINCINNATI 2, OHIO, U.S.A. ] 0 d Ff, . handwhee 
idiii-veic' + ‘cecien + Ghamee - som semuiney ©AtimeiOn > savnmue wrap over 0 Irrerent items gi 
LOS ANGELES + LONDON, ENGLAND i ee 
When inquiring check FP 5245 opposite last page e h e eb 4 
of all sizes on one machine Bl 

Results: 

SYSTEMS $ a ; company 
size adjustment made without tools by turning &» Hards 

FROM RECEIP single handwheel at Horn & Hardart bakery importan 
uct break 
patch la A. S. HARDART, JR. poe ve 
a Commissary General Manager (Model | 

. : control inven- Horn & Hardart Co. factured 
ot TiAl as reported by FP Staff ag 


through plant with 
meter-printed tickets 
for accounting of liq- 





Problem: Specialty bakery items, such as 





PROPORTIONERS 
& BLENDERS 


Meee alt heme ti 
batching with closed 
system compounding 
of liquid components. 
Accuracy yields uni- 
form, controlled 
product. 


« WRITE FOR CATALOGS 


uids handled. 


FILLERS & 
PACKAGERS 


. automatically 
control delivery and 
packaging of plant, 
process or end-prod- 
Trea Mme eM ae be 
lowest cost with 
Tee ESS 


rolls, pies, coffee cakes, etc., produced by 
Horn & Hardart Co. in New York City were 
formerly distributed in bulk to retail stores, 
and set up in clerk-served counters. Entry 
of company into self-service stores, however, 
as well as old stores changing over to self- 
service, meant that baked goods would have 
to be packaged. Packages would have to 
afford maximum of both protection and 
product visibility, and the company wanted 
an automatic wrapping machine which would 
accommodate its entire line of over 100 























ee 











ee - + « all equipment available on lease 
PLAW or purchase payment program. 





different items. 







Solution: Bakery goods are now wrapped 
in 300 gage cellophane, using sulfite board 
trays and cards. Automatic wrapper installed 
by company handles entire line, labeling as 
well as wrapping and sealing. Smallest item 







REGIONAL OFFICES: 
CHICAGO ana Tae) 
LOS ANGELES 


BOWSER, INC., 1304 E. Creighton, Fort Wayne, Ind. 


ATLANTA BOSTON 
DALLAS KANSAS CITY 
NEW YORK 













When inquiring check FP 5246 opposite last page 
FOOD PROCESSING 











Random selection of few 
of the many shapes and 
sizes of bakery goods 
wrapped by one machine 
at Horn & Hardart 





produced measures 6” x 2”, largest 8” square. 
Horn & Hardart runs each item anywhere from 
10 to 60 minutes, with changeover to next size 
accomplished without tools by adjusting single 
handwheel for length (width and height adjust- 
ments are automatic). 


Unit has capacity of 15 to 40 units/min, depend- 
ing on package size and shape, has control for 
tight or loose wrap, either end or bottom fold. 


Results: Since entering self-service markets, 
company sales have increased significantly — Horn 
& Hardart feels that their packaging plays an 
important role in this increase. In addition, prod- 
uct breakage has been decreased, set-up time in 
retail store has been cut in half. 


(Model BW-6 Cake Wrapping machine is manu- 
factured by Package Machinery Co., National 
Baking Div., Dept. FP, East Longmeadow, Mass. 
Check FP 5247 on form opposite last page.) 


Up to 40 items per minute can 
be turned out by this automatic 
wrapping machine 











Modern lobsters take to the air 
alive in light-weight, leak-proof H&D 
corrugated boxes, lined with insulpak.® 
What do you ship? 

We can help you-box it better. 


HINDE & DAUCH 


Subsidiary of West Virginia Pulp and Paper Company 


AUTHORITY ON PACKAGING * SANDUSKY, OHIO 
13 FACTORIES * 42 SALES OFFICES 


When inquiring check FP 5248 opposite last page 
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The impermeability of alumi- 
num foil to gases serves a twofold 
purpose in protective packaging. 
First, the foil serves to exclude 
deleterious gases such as oxygen 
as well as odoriferous organic va- 
pors. Second, the foil serves to re- 
tain protective inert gases such as 
nitrogen and carbon dioxide. To 
achieve these purposes, it is neces- 
sary to convert this impermeable 
aluminum foil into a usable gas- 
proof package, sealed in a way 
that prevents gas transmission 
through the sealed areas. 


Activated dried yeast is an ex- 
cellent example of a product re- 
quiring gasproof packaging. In the 
presence of oxygen, this product 
deteriorates rapidly; yeast spores 
gradually die off, reducing their 
effectiveness as the leavening 
agent to a point where doughs will 
not rise at all. Unless protected 
against oxygen, activated yeast 
cannot survive any practical time 
lapse between packaging and use. 


This packaging problem was 
solved by the Reynolds Research 
and Development Laboratory by 
gas packaging the yeast in a heat- 
sealed envelope consisting of a 
lamination of aluminum foil, 
paper, and Pliofilm*.This package, 
formed from a continuous web on 
automatic package forming and 
filling equipment, maintains an 
inert nitrogen atmosphere for 
many months. Of most impor- 
tance, however, is the fact that 
this package containing the inert 
gas extends the shelf life of acti- 
*Goodyear trade-mark for its rubber hydrochloride 
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ay 


vated dried yeast many months. 

This is only one demonstration 
of the gasproof property of alumi- 
num foil and how it is used in 
packaging. Packages have been 
developed by Reynolds to hold 29 
inches of vacuum for periods of 
time well over one year. The degree 
of impermeability achieved in a 
foil package is limited only by the 


foes 





1 Foil Packaging 





7 


particular product’s requirements. 
Reynolds Research facilities 
and experience in controlling gas 
transmission may be made avail- 
able for your particular packaging 
problems by contacting your near- 
est Reynolds regional representa- 
tive—or write to: 
Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 








Rolls (before and after baking) prepared with activated dried 
yeast packaged in sealed aluminum foil envelopes and stored 
at a high temperature and high humidity for one month. 
Pans at Left: rolls made with yeast packaged in foil envel- 
opes in which atmospheric oxygen was replaced with inert 
nitrogen. Pans at Right: rolls made with yeast packaged in 
foil envelopes containing normal atmospheric oxygen. 








When inquiring check FP 5249 opposite last page 


Package NEWS-OF-THE-MONTH 


Tips and pointers .. . what's new 







in products and package design 





. . . and “‘where-to-go”’ for more 







information 
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CHILI BE 


ee > Renna 
Cunt con CA 


Precooked chili beans are being marketed nationally for 
hotel and restaurant use in 20 oz cans by H. J. Heinz Co,, 
Pittsburgh. With the dehydrated beans in each can is a 
spice bag of chili powder and other seasoning for making 
chili con carne. When ground meat, tomato paste, and 
water are added, the 20 oz container yields three quarts 





































of chili con carne. No presoaking of the beans is necessary, 








Telescoping corrugated carton for potatoes cushions — the 
product against bruising, protects vegetables from light. 
Box is devised to take advantage of automatic filling and 
sealing methods, and may be held-packed, permitting the 
grower to reach market earlier. Made in 20, 30, and 50 
lb sizes, the “Tater-Toter” is manufactured by Fibreboard 
Products Inc., Dept FP, 1789 Montgomery St., San Francis- 
co, California 


tr } ae Ey it aU Ey 


BEANS | BEANS 





Pork and beans in four-can carriers are now being carried 
in 1650 Kroger Stores. Lithographed panel of pack makes it 
stand out on shelf—or an attractive island display can be 
created, Finger-grip construction makes it easy to pick up 
the four cans. Multi-unit pack virtually eliminates product 
blending on the shelves. Cluster-Pak multi-unit packaging 
system is development of Atlanta Paper Co., Dept. FP, P.O. 
Box 4417, Atlanta, Ga. 








FOOD PROCESSING 
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Non-skid shipping cartons with raised grid feature on top 
and bottom are used for salad dressing by Pfeiffer’s Food 
Products, Buffalo, N.Y. The “brick-shape”’ carton is twice 
as long as wide, which facilitates interlocking on pallets 
and in displays. Sliding and shifting on tops and bottoms 
is virtually eliminated when cartons are stacked. Contents 
are plainly marked on all sides of carton. Cartons are sup- 
plied through Brockway Glass Co., Dept. FP Brockway, 
Pa., and are manufactured by International Paper Co., 
Dept. FP, 689 Palmer St., Wooster, Ohio. 


Pinhole-free polyethylene 
film is assured by process 
which fuses together two 
simultaneous draws of the 
plastic while the surfaces are 
still molten. Since the pos- 
sibility is remote of two pin- 
holes or weaknesses in either 
of the films matching exactly, 
the laminated film is guaran- 
teed pinhole-free by maker. 
It is used to line corrugated 
boxes for liquids handling, 
and for lining drums and 
boxes for shipping dried 
milk, other solids, liquids, or semi-solid materials. Informa- 
tion on the film, Polytex-phf, with samples, is available 
from Chase Bag Co. Dept. FP, 309 West Jackson Blvd., 
Chicago 6, Ill. . .or for more information check FP 5250 
on form opposite last page. 





“'Cook-in-the-pack- 
age” rigid aluminum 
container for fish sticks 
has increased sales for 
Booth Fisheries — by 
25% to 100% over 
those of their old 
package. A ridged bot- 
tom prevents burning 
and sticking of the 
product after it’s popped into oven. Air circulating between 
tidges insures uniform heating and browning. Ridged 
bottom container (patent pending) is product of Ekco- 
Alcoa Containers Inc., Dept. FP, 1900 N. River Rd., River 
Grove, Illinois. 





Heavy duty boftle carrier of corrugated paperboard 
is delivered flat, set-up for use. It is designed for repeated 
reuse in soft drink and beer trades, has waterproof high- 
test board with an interlocking bottom. Ends have triple 
thickness, walls and bottom double thickness. Heavy steel 
wire reinforcing is folded into the top edge. Patent has 
been applied for on the paperboard bottle carrier, a prod- 
uct of National Container Corp., Dept. FP, 7 Central Park 
West, New York 23, N.Y. 
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THE CUSTOM 
ENGINEERING, 

DEPENDABILITY AND 
ECONOMY OF 






















US Paco. AUTOMATIC PACKAGING shea . >! 


A Packomatic machine sends the “twenty-mule 
team” on its way faster 


At Pacific Coast Borax Company, the Telescoping 
Volumetric Filler automatically measures 8 ra 16 
ounces of “Boraxo” into metal containers at the rate 
of 120 units per minute. 


If yowre a manufacturer of hard-to-handle dry 


products, write us about the Packomatic TVF and 


our dustless method of filling cartons or cans. 


In fact, if yours is a problem of packaging — what- 
ever the type, whatever your equipment Budget — 
there’s a Packomatic machine to save you time and 
money. 


TELESCOPING VOLUMETRIC FILLER 


A_ high-speed production machine, 
the TVF may be factory customized to 
fill up to 300 units per minute—round 
or rectangular cans or cartons, Its op- 
eration is practically dustless when 
handling such difficult products as in- 
secticides, pancake flour, caustic soda, 
cleansers, detergents and soap pow- 
ders. Phone collect, or write for lit- 
erature about the economy, accuracy 


and speed of the PACKOMATIC TVF. 


Other PACKOMATIC machines include the Bale 
Sealer — Case Sealers — Opener-Loaders — Case 
imprinters — Telescoping Volumetric Filler — 
Packer-Gluers. Units qraltabhe, semi-automatic or 
fully-automatic depending on your needs. 







































WRITE FOR FOLDER 2.12 


Over 50 years’ experience in 
Customized Packaging Equipment 


Joliet, Iinois 


New York, Chicago, Cleveland, Boston, com a, 
Baltimore, Portland, Denver, Ces ngeles, San 
Francisco, Seattle, New Orleans Louisville, Kan- 
sas City and all principal Canadian cities. 


When inquiring check FP 5251 opposite last page 
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FRUIT PIE PANS —Stronger construction, smoother rims, 
variety of gauges of foil. Top-in, bottom ratios, vertical depth 
and other volumetric patterns to adjust pie conformation ahd 
scaling weight relationship. For fresh or frozen fruit pies. 


ROUND SPECIALTY PAN —iIdec! for warm- 
able coffee cakes and casserole dishes, ice cream 
specialties and other frozen bakery products. Ap- 
propriate for the dinner table. 








SESSA, La af 
Ro ESSE f 


POT PIE PANS — Range of sizes to fit any plate-holder. 
Fully curled edge, dimensional stability, extra bottom strength. 
Out of the plate-holder onto belt without fail. Can be produced 
in any desired quantity. 






FOIL 1S SPARKLING— 


catches the buyer's attention. 


FOIL 1S WARMABLE— 


preparation of convenience foods is quick 
and easy. 


FOIL IS PROVEN— 
stars in the great self-service market. 









SECTIONAL 
TRAY 
Smooth formed con- 
struction, full height 
dividers. Smooth 
“no snag” rim fully 
curled. Standard 
frozen dinner size. 


Cochran rigid foil containers are practical pack- 
ages that command attention, offer convenience 
and give product protection. There’s Cochran 
equipment to fit every closure operation. Let 
us show you why foil is the answer for your 
packaging program. 


Write Cochran Foil Company, Incor- 
porated, Dept. A-5, 1430 South 13th 
Street, Louisville 10, Kentucky. OBLONG PANS: 
Ideal for pre-cooked 
frozen specialties, 
chicken choplets, bar- 
beques, cobblers and 
salads. Standard frozen 
food package sizes, 







TART PANS @ DEEP PIE AND CASSEROLE CONTAINERS @ PIE PLATES ® ROUND SPECIALTY 
CONTAINERS @® OBLONG ‘AND SQUARE SPECIALTY CONTAINERS @ SECTIONAL TRAY 


FOIL COMPANY 


incorporated 
FACILITIES AS FLEXIBLE AS FOIL 


When inquiring check FP 5252 opposite last page 


ITSELF 


packaging 


"'Boil-in-the-Bag" 
(Continued from page 72) 

guards against moisture loss from the product to the 
in-package atmosphere. By eliminating the air, with 
its insulating properties, it also promotes faster 
freezing. ; 

Boiling for eight hours does not adversely affect the 
package, which will stand storage from a minus 
80°F temperature to above 212°F. Vacuum packaging 
is accomplished on same type of machine as is pres- 
ently used for meat, cheese products. 

(‘‘Mylar’’ polyester film is product of E. I. du Pont 
de Nemours & Co., Inc., Wilmington, Del. Poly- 
ethylene film is from Visking Corp., Chicago, IIl., and 
Olin Industries, 655 Madison Ave., New York, N.Y.) 


(Flex-Vac pouches and vacuum-packaging machines 
are developments of Standard Packaging Corp., Flex- 
Vac Div., Dept. FP, 629 Grove St., Jersey City, N,J. 

. or for more information check FP 5253 on 
form opposite last page.) 


Labels round bottles 
at 165 per minute 


Has non-stop rotary action, with vacuum pick- 
up of labels. New-size change in 25 minutes 


Vacuum labeling, non-stop rotary action, and shock- 
less bottle feeding are highlights of automatic la- 
beler for round bottles which operates at 60 to 165 
bottles per minute. A circulating glue system keeps 
glue automatically mixed, eliminates need for twin- 
rollers or scraper bars. 





Labeler has non-stop rotary action 


Accurate registration, elimination of glue seepage, 
and no label slippage are claimed. Any stable round 
bottle 14” to 31,” in diameter, and label size from 
a maximum of 514” x 5” high to minimum of 114” 


x 14,” high can be handled. 

(Pony 165 labeler for round bottles is development 
of New Jersey Machine Corp., Dept. FP, 16th and 
Willow Ave., Hoboken, N.J... . or for more infor- 
mation check FP 5254 on convenient Reader Service 
slip located opposite last page. ) 
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8 UNION 
S- SPECIAL 
Dubl-Tape 
nt ' CLOSURE 
a UNION SPECIAL'S Style 60000 D bag closing machine, 
d producing the exclusive Dubl-Tape closure, is designed to speed 
a packaging ... cut costs . . . and improve appearance. 
@ FAST— Speed to match output of standard filling and 
eS weighing equipment. 





@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
in . . . uses inexpensive cotton thread and paper tape. 
@ VERSATILE — Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine .. . and how it can do a better closing job for you. 





# ° MACHINE 
COMPANY 
432 N. Franklin Street « Chicago 10, Illinois 


When inquiring check FP 5255 opposite last page 











USE 


Geyer filling machines are your best buy because: 

1. machines handle semi-liquid and _ semi-solid 
products such as jelly, preserves, mayonnaise, 
peanut butter, etc. 

2. the no container, no fill (without springs) 
feature eliminates waste 

3. air free valves (air operated pallets) provide 
greater accuracy of fill and there are less me- 
chanical parts to wear 

4. a wide range of models is available with pro- 
duction up to 300 containers per minute 

Write, wire or call for additional details and let 
us bid on your job. 


THE FILLER MACHINE CoO., INC. 
the original builder of Philadelphia piston fillers 
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When inquiring check FP 5256 opposite last page 
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Dispense tape by dial 
or push-button 


Two models of electric tape 
dispensers for carton sealing 
measure and cut tape accurately, 
then moisten tape with warm 
water. For sealing cartons of 
mixed sizes, dial-operated taper 





Machines will dispense tapes 
I" to 3" wide, rolls up to 9" 
diam 


delivers any length of tape from 
3” to 39” (or longer by two 
rapid dialings) in any sequence. 
For production-taping cartons of 
uniform size, button or remote 
automatic-operated taper delivers 
any two pre-set lengths from 
3” to 72”. Available in white 
finish. 

(Dial-Taper and Twin-Taper 
are products of Marsh Stencil 
Machine Co., Dept. FP, 100 
Marsh Bldg., Belleville, Ill... . 
or for more information specify 
FP 5257 on the convenient 
Reader Service slip which is 
located opposite last page. ) 
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"HES OKBY, M/S KUNIS GOrCAUGNT 
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YOU HAVE EVERY REASON TO SPECIFY 


ANGELUS 


e Lower Initial Cost e Less Maintenance 


e Greater Production Efficiency ¢ More Versatility 


These are the reasons more canners and 

can manufacturers throughout the world are 
switching to Angelus Automatic Seamers. 
The complete line of Angelus Seamers with 
their wide range of accessories meet 

round can closing requirements for any 

type of product in production volume 

from 30 up to 500 cans per minute. 

Angelus is the nation’s only manu- 
facturer specializing in can closing 
machines. Every product is backed by 
over 40 years of experience and 
represents the ultimate in simplified, 
rugged, efficient design. 


MODEL 40P—MSLF 

With chain feed for can clos- 
ing only. Automatic Rotary 
Seamer for round cans 244%” 
to 4%” in diameter and up 
to 275 cans per minute. 


MODEL 40P-DF 

For can closing and can 
making. Automatic Rotary 
Seamer with disc feed for 
round cans 2%” to 4%” in 
diameter and up to 275 cans. 
per minute, 


Investigate the advantages 
of low cost production, low 
cost investment, and low 
cost maintenance with. 
Angelus Automatic Seamers. 


Write today for complete 
details on models and an 
Angelus Engineered Applica- 
tion Recommendation, 


FRINGES 


Sanitary Can Machine Company 





When inquiring check FP 5258 opposite last page 
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FOR SALE 


This fine, almost new Food Processing building (14,400 sq. ft.) with 
ample cooler and freezer rooms, tile floors and walls, excellent ventila- 
tion, etc., located on seven city lots, near the business center of Jop- 
lin, Missouri. PLUS, four auxilliary buildings, an 1800 foot deep well 
with pump, a cooling tower, pipe tunnel and many other features. 


When inquiring check FP 5259 opposite last page 


Tro wHom MONEY 


MAY CONCERN: 






For additional information and price, address JOHN W. 
GARRETT, Rt. 1, Box 64H, Joplin, Missouri. 

















If your production costs are higher than they ought 
to be, you very likely can do something about it. Often 
one change in a method or process 
can make the difference between loss 
SS) > and profit. We'd like a chance to con- 
sult with you and see if such a change 
in method won't improve your profit picture. (It cer- 
tainly has paid off for many other firms). The best 
part is, that it won't cost you one cent to find out. Just 
clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will 
visit you to discuss and examine your particular prob- 
lem and offer suggestions that will show you how 
Cyclone Metal Processing Belts may cut your produc- 
tion costs below the ulcer level. These suggestions will 
be tailored to YOUR problem .. . and no obligation. 
How can you lose? Do it, today. 
CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


eae 


- “- 
| Cyclone Fence | 
| Dept. K-56, Waukegan, Illinois | 
| Please have your trained representative call on us to | 
| discuss our production problems. | 
| 0 SAPSIR EBS Oe Se area © ee 
| INNS a aati atergk'sih\9's WW AID Ie A/G e064 b'scdve cho Or te | 
| Rais ik watis sa eek cia Rite os eA RR ews 0 865 > | 
| | 






When inquiring check FP 5260 opposite last page 





ideas gleaned from 


© research © other industries 
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Water columns for can inlet and discharge balance pressure in the sterilizer compart- 
ment. Cans enter endless conveyor at point shown at left, and discharge at point just 
below this inlet 


Continuous pressure cooker 
has water columns for 
inlet, exit valves 


Pressure and temperature shocks are minimized 
in non-agitating, English-design retort 


Continuous, non-agitating pressure cooker 
developed in England features unique inlet 
and exit valve arrangement. Each is an at- 
mospheric “‘leg’—a column of water of 
sufficient height to balance the internal 
pressure of the cooker. A 35 ft height for 
each leg is used for cookers operating at 
240°F. Approximately 45 ft height is re- 
quired to maintain a 250°F pressure. 


Cans are conveyed through system on an 
endless chain, with two layers of cans, one 
on each side of chain. About 12 to 14 cans 
end-to-end in each layer (24 to 28 cans per 
row) are carried on their sides by a series 


of beams. Output ranges from 200 to 600 
cans/min, depending on can size, for the 
unit shown. Some 3,500,000 cans of peas 
were processed in 23 days on this unit. 
Smaller units designed for lower tempera- 
tures will handle 65 to 520 cans/min for 
fruit processing. 

Initial and terminal temperature and _pres- 
sure shock is minimized by the design. 
Cans entering cooker pass through pre- 
heating section, then proceed downward in 
“bringing up” leg to enter pressure cham- 
ber. At exit, they are conveyed upwards in 
progressively lessening pressure, through an 
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Construction view shows endless belts, with sterilizing 
chamber between them 


air cool section, then through a spray cool section, 
and finally into a cooling pit. 


Cans are discharged after emerging from cooling 
pit. Emptied chain is then reloaded directly above the 
discharge point. 

(Mitchell-Webster ‘‘Hydron” hydrostatic sterilizer 
is development of Mitchell Engineering Ltd., Dept. 
FP, 7 Gower St., London W.C. 1., England, and 
R.W. Webster Co., Ltd., Dept. FP, Abbey Iron- 
works, Waltham Cross, Herts, England.) 


Rows of cans, 10 across, can be seen (in front of 

and above the girl) traveling upward to enter “bring- 

ing up" leg. Floor space covered is only about 15 

sq ft. Down leg into cooling pit is directly behind 
stairs shown at right 
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Supervoltage development and test area of General Electric X-Ray Department's irradiation laboratory 
in Milwaukee — a completely equipped building devoted to electron-beam technology. 


ITH supervoltage electron 

beam generators 0 perating 
at high kilowatt output, General 
Electric invites you to participate 
in exploring the challenging po- 
tentials for your products. 

What have others done with 
high-energy irradiation? Beams 
are lethal to microorganisms — 
sterilize drugs . . . preserve foods. 
And they provide a powerful new 
cross-linking agent in chemistry. 


General Electric is definitely 
committed to provide you with 
the ultimate in electron-beam re- 
search and proved production 
equipment. With your coopera- 
tion, your products or materials 
can be test-irradiated in the G-E 
Milwaukee laboratory. Should 
these tests show promise, equip- 
ment for use in your own plant 
can be purchased, or leased under 
the G-E Maxiservice® rental plan. 


Electron-beam generators developed here 
may give your product new properties 


HERE ARE FACTS on applications and 
equipment for electron-beam irradiation. 
Your local G-E x-ray representative has 
a copy for you. Or write X-Ray Depart- 
ment, General Electric Company, Milwau- 
kee 1, Wisconsin, for Pub. BC-54, 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


When inquiring check FP 5261 opposit¢ last page 
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99% bacteria-free air 
given by germicidal lamp, 
air diffuser combination 





Nearly sterile air can be provided for labs and 
other rooms through use of specially designed air 
diffuser combined with conventional germicidal 
lamps. Through use of a multi-vent valve, dif- The i 
fuser spreads air thoroughly over a ceiling panel liver 
head. 
motor 
high | 
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Cover panel on air diffuser valve is easily removed GIR 
for cleaning 

Whe 





containing thousands of small holes. Germicidal 
lamp is mounted at this valve, together with re- 
flector. Air moves through diffuser at low velocity 
(300 fpm) and emerges 99% bacteria-free. Dif- 
fuser also provides draftless air conditioning and 
constant temperature (+1°F). 


What has beer in common with your product? 


If your process operations involve the possibility of 
product contamination or equipment corrosion, con- 
sider how a famous Milwaukee brewer solved a similar 
problem. The answer was five double walled tubs and 


cult alloys. They have a wealth of experience and the 
most modern facilities for proper handling of aluminum, 
stainless steel and other alloys. You can depend on 
Chicago Steel Tank Company to fabricate your job 


(Air diffuser is manufactured by Pyle-National 
Co., Dept. FP, 1334 N. Kostner Ave., Chicago, 
Ill. . . . or for more information check FP 5263 


exactly to specifications. on form opposite last page.) 


Pressure vessels, atmospheric tanks or special equip- 
ment for corrosives or food products, built from suitable 
alloys to your specifications—these are jobs we know 
how to do. If you use process equipment or if you 
engineer equipment for the process industries, call on 
Chicago Steel Tank Company to fabricate it for you. 


cookers of 180 and 340 barrel capac- 
ities made entirely of stainless steel 
and built to strict code specifications. 

Chicago Steel Tank was selected 
to fabricate this job because it was 
one of the first in the field to begin 
working with these useful but diffi- 
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Write for booklet which illustrates and describes Chicago Steel Tank products. 


Fabricators and erectors since 1899 


CHICAGO STEEL TANK COMPANY 


division of. U. S. INDUSTRIES, INC. Pf 
6400 WEST 66TH STREET 5 Ose on fed oa OA WR et Wie << Se (oe ees ae Wr fe) | 





‘THAT MAY BE SOUP GRAPES 7D YOU SYVTH, BUT THATS 
WHAT TF STARTES 7H/G BYSNVESE OW,,. SOYVR Gm CES!/ 
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When inquiring check FP 5262 opposite last page | When 
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PUMP... ..uccro. | studied by USDA with 
radioactive tracers 





The Centrifugal Pump that Automatically 
Adjusts to Varying Heads—Volumes! USDA poultry nutritionists are 
now using radioactive tracers to 
investigate biochemistry of chick 
embryos and young .chickens. 
“Tagged” sulfates are being 
used to study sulfur utilization, 
amino acid requirements, vita- 
min B,,. utilization, and nutri- 
ent absorption from the cecum. 


This pump combines the pumping efficiency of the 
positive displacement type pump with the low 
cost of the centrifugal pump. It requires a smaller 
motor than any other pump of similar rating. 


The impeller vanes fan out to de- 
liver maximum volume at high 
head. In the Girton Pump the 
motor in-put is actually less at the 
high head than motor capacity. Work has already revealed that 
sulfates are not excreted, as was 
formerly thought, but are used 
in synthesis of cystine and 
taurine. 


The sweep of the vanes automat- 
ically reduces when the head drops 
and the volume builds up, com- 
pensating for the increase in load. 
This keeps the volume constant and 
protects the motor from excess 
load. No reserve power is needed 
for low head operation. 


Mashed potato dehydration 
improved by USDA 

A full range of sizes for sanitary and 
industrial uses. Write for bulletin. 





USDA-developed two-step 
re-cookin rocedure for de- 
GIRTON MIG. CO. MILLVILLE, PA. | fydrated mashed potatoes now 
makes this product commer- 
cially feasible. Texture is 
much improved in this proc- 
ess, and use of Eastern potato 
varieties is possible. Process- 
ing consists essentially of dry- 


| ERTEL | ASBESTOS FILTER SHEETS Mo conthested dry 


...Used where performance counts! 


When inquiring check CP 5264 opposite last page 
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Details on this process can be 


Ertel asbestos sheets are available in ten uniform 


grades for all filters up to 25” square. Manufactured { | obtained from P.A. Wells, 
under rigid control, they are acid treated to meet Ertel | “1: + oge ° 

standards of low leachable calcium and iron content. | Chief, Eastern Utilization Re- 
Sheets are checked constantly by a reputable analytical i “ - . 
laboratory . . . Copies of their reports are available. i | search Br., US Dept. of Agri- 









If you are not already a user of Ertel sheets, try 
them at no obligation on your next filtration run. We 
will test filter your product at no 
charge in our laboratory in order 
to recommend the correct grade. 


ERTEL ENGINEERING 


CORPORATION 
S. FRONT ST. KINGSTON, N. Y. 


' | culture, Philadelphia 18, Pa. 


| Tetrines remove scale 
from evaporators, 
heat exchangers 





Chelating agents, called ‘Tet- 
rines’, will remove scale from 
heat transfer equipment, where 
acid or alkali treatments are not 
satisfactory. Calculated amount 
of agent is dissolved in caustic 
solution, circulated through 
equipment for 2 to 8 hours. 
Heavier scale may require more 
intense treatment. 
(Tetrines are produced by Glyco 
Products Co., Inc., Dept. FP, 
Empire State Bldg., New York 
1, N.Y. Check FP 5266 oppo- 
site last page.) 

When inquiring check FP 5265 opposite last page 
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WELL-BEHAVED BOXES... 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS « KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


GAYLORD CONTAINER 


...are vital to modern, mechanized 
handling methods. As operations 
become more automatic, interrup- 
tions are more costly. Precision- 
built Gaylord containers are dimen- 
sionally accurate and structurally 
strong to speed packing and hand- 


ling... prevent jam-ups. 


Gaylord container specialists will 
be glad to work with you in select- 
ing or developing “well-behaved 
boxes”... for maximum manpower- 


saving efficiency. Call your nearby 
Gaylord office. 


CORPORATION * ST. LOUIS 





When inquiring check FP 5267 opposite last page 
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Clarity Measurements in Filtration 
by Paul W. Leppla, Technical Director 
Filtration efficiency is usually measured 
in terms of flowrate and clarity. Flow- 
rate is readily measured in most plants; 
however, clarity measurements involve 
the most difficult aspects of filtration 
technology. Consequently most indus- 
tries rely upon visual evaluation of 
filtrate clarity, which is only semi- 
quantitative at best and occasionally is 
purely subjective. 

Critical evaluation of filtrate clarity 
requires instrumental measurement. A 
number of satisfactory instruments of 
U.S. manufacture are available. Some 
measure transmitted light, a question- 
able technique since few of these instru- 
ments discriminate between bleaching 
of soluble color and the removal of sus- 
pended particulates. The measurement 
of Tyndall or scattered light is much 
preferred. 

Too, the problem of absolute stand- 
ards is not yet resolved, resulting in 
confusion on clarity measurements 
from one laboratory to another. One 
instrument company has available a 
series of calibrated standards, which are 
claimed to be stable, and at least one 
technical society is working on the 
development of absolute reference 
standards so that identical measure- 
ments will be possible in different 
laboratories. 

Under these circumstances, evaluat- 
ing a series of diatomite filteraids is 
extremely difficult. While Filteraid A 
may have 90% of the clarification efhi- 
ciency of Filteraid B in a raw sugar 
solution, the relative rating in a pectin 
system may be only 60%. Moreover, 
the relative clarification of two filter- 
aids with respect to the same liquid 
may change markedly depending upon 
the conditions of the test. 

Because of the many variables 
involved which can influence results to 
an enormous degree, it is imperative 
that comparative tests duplicate, as 
nearly as possible, actual plant condi- 
tions. Since often this is difficult, many 
plants rely on the wealth of experience 
available to them from a leading sup- 
plier in this extremely complex field, 
experience covering many types of 
liquors, filters and operating conditions. 

The chart in the accompanying 
advertisement illustrates a significant 
step forward in this difficult field 
recently achieved in the Dicalite labo- 
ratory. While it is possible to calculate 
the average pore size of a filter cake, 
our scientists have known for some 
time that particles much smaller than 
the calculated pore diameter are readily 
retained by diatomite filteraids. By 
carefully preparing suspensions of uni- 
formly sized particles in the 1-10 mic- 
ron range, and conducting laboratory 
filtration tests under carefully con- 
trolled conditions, they were able to 
determine exactly what size particles 
can be removed by each of the grades 
of Dicalite filteraids. 

We believe that this type of infor- 
mation, never before published, is 
important to you, as a user of filteraids. 


-.With a 
DICALITE 
Filteraid 





SIZE rn Sen PARTICLES REMOVED BY DICALITE FILTERAIDS 


PARTICLE SIZE IN MICRONS 
 Fitteraia | 1 10 09 O08 O7 O06 05 04 03 O2 O1 


*0.2 MICRON —Theoretical limit of resolution of optical 
microscope. Few microscopes achieve it. 
80.0 MICRONS — Smallest particle size visible to the unaided 
eye at 10” distance. 
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These figures, established in recent Dicalite laboratory tests, are, we 
believe, the first accurate figures ever published on the actual sizes of 
solids removed by different grades of diatomaceous filteraids. And the 
dependable uniformity of Dicalite filteraids, in all grades, assures you 
the same reliable performance, filter run after filter run, on all types of 
particulates, even gelatinous or slimy. The significance of these figures in 
pointing the way to the development of maximum filteraid performance 
can hardly be over-stated. They are one more evidence of Dicalite’s 
leadership in the field of filteraids. 

For more complete information on the application of Dicalite Filter- 
aids to your processing problem, write 


Re 6k Vicalile 


Progress 


thru DIATOMACEOUS MATERIALS 


he Ad DICALITE DIVISION * GREAT LAKES CARBON CORPORATION 


612 SOUTH FLOWER STREET, LOS ANGELES 17, CALIFORNIA 





When inquiring check FP 5268 opposite last page 
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and the Laboratory i 


Refractometer yields 
quick readings 


Unit loaded, lighted, read within a minute 
for liquids, dissolved solids, 
some opaque solids 





Instrument is easily operated by non-technical work- (L 
ers, lends itself to production line applications De 


Refractometer has number of simplified features 
which contribute to fast operating procedure. Prism 
assembly is mounted in front of operator within 
easy reach, and in horizontal position to reduce spill- 
age. Sample is lighted by built-on illuminator which 
swings quickly into position. Lamps are easily 
changed and are readily available flashlight type. 
Readings are taken from single eyepiece, from 
sitting position. Entire loading, lighting, and read- 
ing procedure requires less than a minute. Refractive 
index range is 1.30 to 1.71; solids scale reads from 
0 to 85%. Initial calibration of instrument is easily 
made by user—Allen wrench inserted in unit is 
turned until reading agrees with glass _test-piece. 
(Abbe-3L Refractometer is product of Bausch & 


Lomb Optical Co., Dept. FP, 635 St. Paul St., 
Rochester, N.Y. Check FP 5269 opp. last page.) 
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Laboratory vacuum pumps 
reach 0.1 «in 5 min 


With minimum of noise and vibration, high vac- 
uum lab pump delivers free air displacement of 20 
liters/min. Pump can reach guaranteed ultimate 
pressure of 0.1 micron in approximately 5 min. 
Pump and motor together measure only 10” x 15” 
x 11”. Pump also has easily viewed oil level win- 
dow, fast oil drain, machined cast iron pulleys. 





Pump is available with six motor arrangements to meet 
nearly any voltage requirement 


(Hyvac vacuum pumps are manufactured by Central 
Scientific Co., Dept. FP, 1700 Irving Park Rd., 
Chicago, Ill. Check FP 5270 opposite last page.) 


Insulating tape 
for lab apparatus 


Distillation columns and other difficult-to-insulate 
laboratory apparatus can be easily insulated with 
purified asbestos tape. Available 1/32” thick in 
1”, 114”, and 2” widths, in 100’ rolls. 

(Lab/Wrap is product of Fisher Scientific Co., 
Dept. FP, 346 Fisher Bldg., Pittsburgh 19, Pa... . 
or check FP 5271 opposite last page.) 










during glassblowing operations 
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Moisture, when permitted inside an 
instrument dial, not only fogs the dial glass but has 
destructive access to vital working parts inside. In 
addition to hard-to-read instruments, it leads to 


Look to RMC for Full-Line — 
instrumentation 










LEVEL GAUGES 


Illustrated is an 8” dial, float- 
Operated level gauge, with 
magnetically driven pointer, 
for pressure vessels. What is 
your liquid level gauge prob- 







undependable performance and shorter, costlier 







instrument life. 







Rochester Manufacturing Company de- 
veloped its own hermetic dial-sealing process to 








completely eliminate this moisture hazard. The 
RMC process insures that humid air will not be 
sealed in the instrument and locks moisture out 


PRESSURE GAUGES 


Illustrated is a heavy-duty 
compound type gauge for 
service on high frequency, 
low amplitude vibration. 
What is your pressure or 
vacuum gauge problem? 


















permanently. 






TELL US YOUR REQUIREMENTS FOR DIRECT MOUNTING 
AND REMOTE INDICATING INSTRUMENTS, AND LET 
RMC ENGINEERING SKILL PROVIDE THE ANSWERS! 














Write today, 
outlining your particular need or problem. 





**You Can Rely On Rochester’’ 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 












LIQUID LEVEL, TEMPERATURE and PRESSURE INSTRUMENTS 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET + ROCHESTER 10, N.Y. 


When inquiring check FP 5272 opposite last page 
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quality control 


. Dairy WHEY is an improved dairy ingredient that 
if you use M | LK or perfects the richness of ‘‘old-fashioned flavor’’ in modern food 
ee It i color, texture, shelf-life and on 

of food products. And it can save you money too — up to . 

of your port — costs — by replacing part or all of your Test water for bacteria 

present dairy solids. . . 

eekds | = If you use milk, or nonfat milk products, it will pay you to in only 18 hours, using 

wer BLP S Ue - investigate Sweet Dairy Whey. It’s spray dried, meets or exceeds ° ° . 

U. S. Extra Grade standard. In addition to extensive use in membrane filter field kit 

ae how the baking and meat industries, here are just a few of the ways 
Sweet Dairy Whey is being used to improve food products today: 



































Slightly larger than portable typewriter case, field 
kit contains everything necessary to test water 


Sherbet — for better control over Tomato soups — for greater 

texture, appearance, flavor. heat ee ee wm tomato quantitatively for bacteria content. Membrane filter 
Meduces Havering on = a iain. eee technique is used — water passed through the 
Candy — Sweet Dairy Whey filter leaves bacteria behind quantitatively. After 


bY preserves natural fresh flavor, Prepared mixes and batters : a 5 : i 
P texture and sweetness longer... — for richer, golden-brown color, nutrient addition and suitable incubation, colony 
can impro ve q ua lity provides superior eating qualities. appealing milk flavor, and for 
! Cream-style foods — for tender, mney onere. ; 
| and reduce costs T00 ! smoother heavy-bodied cream Soft drinks — for improving body 
soups and sauces with natural characteristics in fruit juice type 
flavor. Improved reconstituting drinks ... helps achieve proper 
} qualities. “cloudiness” effect. 





Portable laboratory for bacterial water analysis is 
slightly larger than portable typewriter case 


count is easily possible. Entire test takes about 18 
hours, contrasted to two to four days for conven- 
tional methods. 


(Sabro portable laboratory is produced by Salem 
Brosius, Inc., Hyla Process Div., Dept. FP, 906 
Columbia Bldg., Pittsburgh 22, Pa... . or for 
"—~ThHore “Ins ormation “check FP 5274 opp. last page’) 
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Compared w; 
solid with mi 
50% more lactose si hey hag. Uk FF Draws toxic or sterile liquids 
ura ' ; ° . * eos 
°Ppeai, = roo tlebeas, oe , Fe into pipettes with precision 
50% mor rnes S * ir " 4 
tend © milk album; oe : : oe ; 
e gre a fresh hee food Safety pipette filler eliminates problem of using 
: “ blem of us 
essential we Set ++. pls Sieia mouth to draw dangerous or sterile liquids into 
i ° i ° . ‘ . 
won and Bcompien more a pipette. Filler has three agate-ball valves which 
° Unitorm e, ioe mamins. And Fon operate independently to evacuate bulb, fill pipette, 
Prompt deliver” the year aroung MS and empty pipette. Entire procedure can be done 
Write Technical -. with one hand, and operator quickly becomes pro- 
odditional intormona’® Departmen; fer ficient in precise measurements. Filler holds liquid 
nm and w, - ; 
WESTERN CONDENSING COMPANY Se orking samples | at set level indefinitely. 
APPLETON, WISCONSIN eee i 2 ion Asso- 
World's Largest Producer of Whey Products teats | (P rop: ipettes are produced by Instrumentation 
ciates, Dept. FP, 17 W. 60th St., New York 23, 
N.Y. . . . or check FP 5275 opp. last page.) 





When inquiring check FP 5273 opposite last page 
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quality control 


Offer four bottled reagents 
in disposable paperboard 


Reagent grade ammonium hydroxide, glacial acetic 
acid, hydrochloric acid, and sulfuric acid are now 
offered by Fisher Scientific in corrugated paper- 
board cases. Cases have advantage of being dis- 
posable, require no deposit as do wooden cases, 
thereby eliminating paperwork for credits. Cases 
are also easier to handle since they are lighter. 


_—- 





Five-pint reagent bottles are packed six to the case in 
new disposable carton 


(Dispos-It cases are used by Fisher Scientific Co., 
Dept. FP, 711 Forbes St., Pittsburgh 19, Pa... . 
or check FP 5276 opposite last page.) 





Try New Improved Models of 


= a 


DISSOLVERS ‘MILLS 
MULTIPLY PRODUCTION 


...in a fraction of the space 


...-at a fraction of the cost 


Let us prove it in your plant...at our risk! 


If you are using bulky, slow, conventional equipment the per- 
formance of these new ultra-modern, ultra-high speed units will amaze 
you. Much faster and more efficient, they produce greater volume, of 
higher quality, in less time at less cost. 

The new models are of stainless steel, eliminating risk of contamina- 
tion. They are very compact, requiring a minimum of head room, and 
include many other refinements for ease of operation and maintenance. 

We are so sure of their many advantages we want to demonstrate 
them to you on your own products and in your own plant— without obli- 
gation to buy. 

You can expect a Cowles Dissolver to produce ultimate dispersion up 
to 20 times as fast on viscosities up to and in excess of 50,000 centipoises. 
The patented impellers travel at peripheral speeds of 3600 to 6000 
F.P.M., creating intense turbulence, shear and impact. Solids are de- 
agglomerated and each particle is surrounded with a film of liquid. 

You can expect a Morehouse Mill to reduce particle size up to four 
times as fast. Operating a speeds up to 5400 R.P.M.., it is efficient for 
grinding, homogenizing, emulsifying, disintegrating, and dispersing. 
Product control is simple and easy. Handwheel and micrometer adjust- 
ment can be set for exact particle size desired without stopping the mill. 

Where both milling and mixing are required, teaming up Cowles Dis- 
solvers and Morehouse Mills will produce products of finest quality at 
rates that are nothing less than spectacular. A trial will convince you 
you can— 


Make More Profits with Morehouse-Cowles 


You can make such a trial in your plant at our risk. Write today 
for complete details. 


MOREHOUSE-COWLES, Inc., 1150 San Fernando Rd. 
Los Angeles 65, Calif. Representatives in principal cities 
(Cable Address, “MORESPEED,” Los Angeles) 


Quality Production Champions 
of the Processing Industries 





When inquiring check FP 5277 opposite last page 
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Laboratory dissolver model for 


testing, etc. Results identical to 


larger units 








Typical mill unit, available in 
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Laboratory mill for testing and 


small batches 


to larger units 


Results identical 
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BALANCED—High tensile 
strength, low ultimate cost 
belting for operation up to 
1300°F, Resists distortion. 
Designed for — straight 
travel. 





DUPLEX—Compact struc- 
ture of great density pro- 
vides high tensile strength. 
The close mesh provides 
smooth surface for carry- 
ing small products such as 
peas, pelletized feed. 





GRATEX—Close spirals 
retain the advantages of 
Balanced weave, while 
producing a semi-closed 
mesh and adding strength. 
For cold, medium and 
some high temperature 
applications. 


¥ 
> 
v4 
DOUBLE-BALANCED — 
A widely used’ weave, 
combining open mesh of 
Balanced weave with 
strength of Gratex. For 
cold, medium and some 
high temperature applica- 
tions such as freezing and 
baking. 


How to select 


WIRE MESH CONVEYOR BELTS 






for Continuous 


FOOD PROCESSING 







As you know, wire mesh conveyor belts are widely 
used for combining movement with processing in 
many continuous food processing operations—wash- 
ing, blanching, freezing, baking, etc.—largely be- 
cause of the need for increased operating efficiency 
and improved sanitation in handling. 


However, there is no single type of belt construc- 
tion suitable for all food processing operations. Some 
require rather fine mesh for handling such products 
as peas or cut vegetables; some high resistance to the 
corrosive attack of food acids and salt; others must 
be constructed for high temperature or sub-zero 
service in baking or freezing. That’s why Cambridge 
has nine basic weaves available in any metal or alloy. 
The four shown here are the most widely used in food 
processing. 


There are several factors that generally influence 
selection of weave, mesh size and metal or alloy from 
which the belt will be woven. Among them are: size, 
shape and consistency of the product to be handled; 
temperatures to which belt will be subjected; pres- 
ence of wet or corrosive conditions. Even after these 
have been decided, overall belt construction must be 
designed to meet individual requirements—type of 
drive, selvage, support and special surface attach- 
ments must be selected. 


You can see, then, that designing for continuous 
food processing with wire mesh conveyor belts is not 
a simple “nuts and bolts” job. Ramifications build 
up rapidly to demand the service of a specialist. 
That’s why Cambridge maintains a staff of compe- 
tent Field Engineers to help you select the Wire 
Mesh Conveyor Belt to make your installation most 
efficient. You can rely on the experience of these 
engineers to specify just the right belt for you. In 
addition, they are thoroughly familiar with basic 
conveyor design. For the name of your nearest 
Cambridge Field Engineer, look under “Belting, 
Mechanical” in your classified telephone book. Or, 
write direct. Also ask for 1380-page Reference Man- 
ual of specifications and design information. 


THE CAMBRIDGE WIRE CLOTH COMPANY, 
DEPT. H, CAMBRIDGE 5, MARYLAND. 





When inquiring check FP 5278 opposite last page 
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INCLINED 


FLAT CONVEYOR 


WITH SLOPING 





moving filter bed 
formed from roll of paper 


Nabisco applies automatic gravity-flow filter 
to eliminate 11/2 hr daily cleaning time, 
improve oil quality 


Problem: In the spraying of coconut 
oil on freshly baked wafer crackers at 
National Biscuit Co., over-spray is col- 
lected and recirculated. Crumbs and salt 
particles are carried with it, necessitating 
filtration before return to the oil system. 
Formerly, settling-type filters were used. 
A cleaned screen was necessary every 24 
hours; plugged screen was cleaned man- 
ually, required 90 minutes. Sediment from 
the bottom of the settling tanks had to be 
removed periodically. Despite careful 
maintenance, clogging of spray nozzles 
was not completely avoided. 


Solution: Oil is now filtered through 
paper which is automatically replaced 


when it becomes clogged. Flat endless 
conveyor of open construction (see draw- 
ing above) supports filter paper, is shaped 
to hold a shallow pool of oil. Crumb- 
bearing oil is fed to the filter, passes 
through by gravity. As depth of pool in- 
creases due to build-up of sediment on 
the paper filter bed, float rises and actu- 
ates conveyor switch. Paper moves for- 
ward and brings clean material under the 
oil. Float drops as the oil level lowers, 
and the conveyor stops until sediment 
buildup again occurs. 


Results: Maintenance time formerly 
required to clean screen has been com- 
pletely eliminated; filter material is auto- 
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LIBRASCOPE FILLERS 
FEATURE HIGH OUTPUT... 
LOW MAINTENANCE COSTS 


PISTON-TYPE (shown at left: a 12-station model set up to 
handle dog food) — A range of standard models are avail- 
able for a variety of liquids and semi-liquids to meet produc- ~ 
tion requirements from 40 to 1000 containers per minute. 
Units feature exclusive new Librascope self-cleaning action. 
that prevents build-up of product on valve guides and ports 
— eliminates frequent cleaning operations. Plunger-type 
valve design maintains positive closure against leakage, 
assures correct filling level, and provides longer valve life. 
Product contacts are 316 stainless steel or non-copper alloy 
for utmost surgical cleanliness. Manufactured by Librascope, 
Inc. Exclusive distributor: W. F. & John Barnes Company. 





























PAT. PEND, 


OTHER LIBRASCOPE FILLERS — Include Model G 
(Gravity), Model GP (Gravity Pocket), and Model PB 
(Bottom Fill Piston). With 6, 9, 12, 18, 27, or 36 stations.. 





<S-I-A GAS GENERATOR— Compact unit provides ac- 
curate control of protective atmospheres in processing and ~ 
. packaging food and other products. Maintains constant, 
oxygen-free atmosphere to prevent deterioration and spoil- 
age of product. Range of standard models available to 
meet a variety of needs for bulk or package storing, de- 
hydration, drying, shipping, and metal, glass or plastic 
packaging. Manufactured by Barmotive Products, Inc. Ex- 
clusive Eastern Distributor: W. F. & John Barnes Company. 


Placement of float is different from that shown in 
photograph below 






NEW GAS GENERATOR | 
NEW HEAT EXCHANGER 






matically renewed. Use of filter paper to replace 
screen provides clean oil; spray nozzles remain 
unclogged, filtration is continuous. Operation has 
been so effective that units are becoming standard 
equipment in Nabisco’s plants for filtration of 
various types of edible oils. 






“BARNES ROTO-JET HEAT EX- 
CHANGER — New heat exchange 
system utilizing steam injection for steril- 
izing liquid and semi-liquid products. 
Purified steam is transferred directly 
to the product without heat loss, in- 
suring maximum efficiency and econ- 
omy. Unique control system maintains 
processing temperatures within + Y- 
degree F., and exacting instrumenta- 
tion affords a balanced product mois- — 
ture content. Manufactured and sold 
by W. F. & John Barnes Company. 


(Delpark paper filter, Model 2438 WR, is manu- 
factured by Industrial Filtration Co., Dept. FP, 
Lebanon, Ind. . . . or for more information check 
FP 5279 on form opposite last page.) 








FOOD & CONTAINER SECTION 


BARNES - 408 S. WATER ST. . ROCKFORD, ILLINOIS 





| 
| 
RETORT BASKET LOADERS AND UNLOADERS 
Filter roll holds 100 yd of 24" wide material, is used - DOLE ASEPTIC CANNING EQUIPMENT UNIVERSAL CASE PACKERS 





at rate of about '/2 yd per 8 hr shift 





When inquiring check FP 5280 opposite last page 
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BALANCED—High tensile 
strength, low ultimate cost 
belting for operation up to 
1300°F. Resists distortion. 
Designed for — straight 
travel. 





‘ . > . 
DUPLEX— Compact struc- 
ture of great density pro- 
vides high tensile strength. 
The close mesh provides 
smooth surface for carry- 
ing small products such as 
peas, pelletized feed. 





i ik ] 
GRATEX—Close spirals 
retain the advantages of 
Balanced weave, while 
producing a_ semi-closed 
mesh and adding strength. 
For cold, medium and 
some high temperature 


applications. 
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DOUBLE -BALANCED — 
A widely used weave, 
combining open mesh of 
Balanced weave with 
strength of Gratex. For 
cold, medium and some 
high temperature applica- 


tions such as freezing and 
baking. 







How to select 


WIRE MESH CONVEYOR BELTS 





for Continuous 


FOOD PROCESSING 








As you know, wire mesh conveyor belts are widely 
used for combining movement with processing in 
many continuous food processing operations—-wash- 
ing, blanching, freezing, baking, etc.—largely be- 
cause of the need for increased operating efficiency 
and improved sanitation in handling. 


However, there is no single type of belt construc- 
tion suitable for all food processing operations. Some 
require rather fine mesh for handling such products 
as peas or cut vegetables; some high resistance to the 
corrosive attack of food acids and salt; others must 
be constructed for high temperature or sub-zero 
service in baking or freezing. That’s why Cambridge 
has nine basic weaves available in any metal or alloy. 
The four shown here are the most widely used in food 
processing. 

There are several factors that generally influence 
selection of weave, mesh size and metal or alloy from 
which the belt will be woven. Among them are: size, 
shape and consistency of the product to be handled; 
temperatures to which belt will be subjected; pres- 
ence of wet or corrosive conditions. Even after these 
have been decided, overall belt construction must be 
designed to meet individual requirements—type of 
drive, selvage, support and special surface attach- 
ments must be selected. 


You can see, then, that designing for continuous 
food processing with wire mesh conveyor belts is not 
a simple “nuts and bolts” job. Ramifications build 
up rapidly to demand the service of a specialist. 
That’s why Cambridge maintains a staff of compe- 
tent Field Engineers to help you select the Wire 
Mesh Conveyor Belt to make your installation most 
efficient. You can rely on the experience of these 
engineers to specify just the right belt for you. In 
addition, they are thoroughly familiar with basic 
conveyor design. For the name of your nearest 
Cambridge Field Engineer, look under ‘Belting, 
Mechanical”’ in your classified telephone book. Or, 
write direct. Also ask for 130-page Reference Man- 
ual of specifications and design information. 


THE CAMBRIDGE WIRE CLOTH COMPANY, 
DEPT. H, CAMBRIDGE 5, MARYLAND. 


When inquiring check FP 5278 opposite last page 
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moving filter bed 
formed from roll of paper 


Nabisco applies automatic gravity-flow filter 
to eliminate 11/2 hr daily cleaning time, 


equipment 
FLAT CONVEYOR 
WITH SLOPING 
improve oil quality 
Problem: In the spraying of coconut 


oil on freshly baked wafer crackers at 
National Biscuit Co., over-spray is col- 
lected and recirculated. Crumbs and salt 
particles are carried with it, necessitating 
filtration before return to the oil system. 
Formerly, settling-type filters were used. 
A cleaned screen was necessary every 24 
hours; plugged screen was cleaned man- 
ually, required 90 minutes. Sediment from 
the bottom of the settling tanks had to be 
removed periodically. Despite careful 
maintenance, clogging of spray nozzles 
was not completely avoided. 


Solution: Oil is now filtered through 
paper which is automatically replaced 


when it becomes clogged. Flat endless 
conveyor of open construction (see draw- 
ing above) supports filter paper, is shaped 
to hold a shallow pool of oil. Crumb- 
bearing oil is fed to the filter, passes 
through by gravity. As depth of pool in- 
creases due to build-up of sediment on 
the paper filter bed, float rises and actu- 
ates conveyor switch. Paper moves for- 
ward and brings clean material under the 
oil. Float drops as the oil level lowers, 
and the conveyor stops until sediment 
buildup again occurs. 

Results: Maintenance time formerly 


required to clean screen has been com- 
pletely eliminated; filter material is auto- 
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LIBRASCOPE FILLERS 
FEATURE HIGH OUTPUT... 
LOW MAINTENANCE COSTS 


PISTON-TYPE (shown at left: a 12-station model set up to 
handle dog food) — A range of standard models are avail- 
able for a variety of liquids and semi-liquids to meet produc- 
tion requirements from 40 to 1000 containers per minute. 
Units feature exclusive new Librascope self-cleaning action. 
that prevents build-up of product on valve guides and ports 
— eliminates frequent cleaning operations. Plunger-type 
valve design maintains positive closure against leakage, 
assures correct filling level, and provides longer valve life. 
Product contacts are 316 stainless steel or non-copper alloy 
for utmost surgical cleanliness. Manufactured by Librascope, 
Inc. Exclusive distributor: W. F. & John Barnes Company. 


OTHER LIBRASCOPE FILLERS — Include Model G 
(Gravity), Model GP (Gravity Pocket), and Model PB 
(Bottom Fill Piston). With 6, 9, 12, 18, 27, or 36 stations. 





<S-I-A GAS GENERATOR — Compact unit provides ac- 
curate control of protective atmospheres in processing and 
packaging food and other products. Maintains constant, 
oxygen-free atmosphere to prevent deterioration and spoil- 
age of product. Range of standard models available to 
| NEW HEAT EXCHANGER |, meet a variety of needs for bulk or package storing, de- 
re eae z a hydration, drying, shipping, and metal, glass or plastic 
packaging. Manufactured by Barmotive Products, Inc. Ex- 
clusive Eastern Distributor: W. F. & John Barnes Company. 


Placement of float is different from that shown in 
photograph below 





matically renewed. Use of filter paper to replace 
screen provides clean oil; spray nozzles remain 
unclogged, filtration is continuous. Operation has | 
been so effective that units are becoming standard 
equipment in Nabisco’s plants for filtration of 
various types of edible oils. 


“BARNES ROTO-JET HEAT EX- 
CHANGER — New heat exchange 
system utilizing steam injection for steril- 
izing liquid and semi-liquid products. 
Purified steam is transferred directly 
to the product without heat loss, in- 
suring maximum efficiency and econ- 
omy. Unique control system maintains 
processing temperatures within + Y2- 
degree F., and exacting instrumenta- 
tion affords a balanced product mois- 

ee hE —) oe ture content. Manufactured and sold 
PAT. PEND. ee ose SE ~~ by W. F. & John Barnes Company. 


(Delpark paper filter, Model 2438 WR, is manu- 
factured by Industrial Filtration Co., Dept. FP, 
Lebanon, Ind. . . . or for more information check 
FP 5279 on form opposite last page.) 
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. Write FOR FREE LITERATURE — illustrates and describes these profit-making production units. 

f- 

1e FOOD & CONTAINER SECTION 
- 408 S. WATER ST. . ROCKFORD, ILLINOIS 
ly RETORT BASKET LOADERS AND UNLOADERS 

F Filter roll holds 100 yd of 24" wide material, is used DOLE ASEPTIC CANNING EQUIPMENT UNIVERSAL CASE PACKERS 
0- at rate of about '/2 yd per 8 hr shift 


When inquiring check FP 5280 opposite last page 
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Clo 


Refrigeration had reached new heights 


of convenience and efficiency by 1906, 


Water treatment controller 
for cooling water systems 






Uses: Maintains fixed range 
of mineral concentration in 
water for air conditioning and 
other recirculating * systems. 
Also feeds chemicals for con- 
trol of corrosion, scale, etc. 


thanks to engineering . . . and the ice- 
CM Mu ia eee ee 


neered product appeared in 1906. 


Features: Operation is en- 
tirely automatic, once desired 
chemical feed and mineral con- 


1k DyaN 


Brunner Engineering serves the food 
processing industry with Refrigeration 
Condensing Units for every requirement. 


Unit controls water treatment 
virtually without attention 


centration range are determined. 
Ratio of bleed-off to evpora- 
tion is accurately controlled 
(conventional units employ 
constant bleed-off). 


Description: | Unit works by 
means of differential level con- 
trol. Bleed-off is intermittent— 
fixed amount of water is bled 
off after fixed adjustable amount 
of water has evaporated. Chem- 
icals are fed automatically in 
proportion to amount of water 
evaporated. 


(Hydrotrol units are produced 
by Heller Laboratories, Inc., 
Dept. FP, 411 Fifth Ave., New 
York 16, N.Y... . or for more 
, information check FP 5281 on 
form which is located opposite 


last page.) 


el teleSt McMeel ae Leelee Meal eo Le : . 

: ; : F For more information on prod- 

Open-Type Refrigeration Condensing Units range uct at left, specify FP 5282 

Tce Mile Lee ee ee Sah see a request 
ank opposite last page. 
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Liquids fed evenly, continuously 
to dry materials being blended 
in twin-shell unit 


Fluids to 1000 cp viscosity enter blender 


through hollow intensifier bar 


Uses: Blending liquids and dry materials. 


Features: Unit has hollow intensifier bar which 


makes it possible to feed liquids evenly into the dry 
materials during blending. Fluid introduction can be 
adjusted to give optimum results. Liquids with vis- 





Plastic laboratory model of blender in action. Liquid 
is added at right 


cosities up to 1000 cp have been handled success- 
fully. Blending time is reduced considerably. 


Description: Liquid-feed blender consists of hol- 
low intensifier bar revolving inside a twin-shell 
blender. Liquid is introduced through bar’s core, 
being released through nozzle directed at both sides 
of a revolving offset disc. Liquid droplets are flung 





Close-up shows wire cage, offset center disc and 
opening (left) to hollow core of intensifier bar 


from edge of disc by centrifugal force. This, com- 
bined with the wiping action of the dry material on 
the disc, achieves effective dispersion. 


Formation of clumps is prevented by means of a 
cylindrical wire cage surrounding the intensifier bar 
and revolving with it. Wires are made of stainless 
steel and are held in place by additional discs (see 


(Continued on next page) 
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Technical data on the revolutionary new 


holo-flite’ 


(H'OLLOW-FLIGHT) 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-FuiTE Proc- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 


Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations . . . and 
cooled products can be packaged directly 
from the HoLo-FLitE discharge—saving 
space, time and additional handling. 











—the Continuous-Flow 
Heat-Exchanger that is setting 
new standards of 


compactness! 
adaptability ! 
simplicity ! 


Tuis 6-Tier Hoo-F.iteE cools 7 tons of cottonseed press cake per hour 
to 89°F. in a total floor space of only 28 sq. ft. 
(Inset) Enlarged cutaway view of HoLo-FLIiTE screw 

showing heat-transfer principle. 


rom 


Here are typical 
HOLO-FLITE 
advantages 


The Hoto-FtiTE principle is so 
unique it is setting completely 
new standards of performance in 
many ways. For example... 


*Reg. T.M. 


WESTERN 


aecipilalion 


CORPORATION 






The HOLO-FLITE Saves Space 
—lIt requires as little as 1/5th 
the space of other units of com- 
parable capacity because (1) 
it has far greater heat-transfer 
area per cubic foot of space... 
and (2) the flights can be 
“tiered’’ as high as desired to 
give maximum capacity in very 
small floor areas. 


The HOLO-FLITE is Versatile— 
Processed product can be fluid, 
pulp or paste—granular, crys- 


DESICNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLOG., NEW YORK 17 e 1 N. LA SALLE ST. BLDG., CHICAGO 2 
OLIVER BLDG., PITTSBURGH 22 e 3252 PEACHTREE RD. N.E., ATLANTA 5 


HOBART BUILDING, SAN FRANCISCO 4 


PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 








When inquiring check FP 5283 opposite last page 


talline or powdered solid. Heat- 
transfer fluid can be refriger- 
ant, cooled or ambient water, 
steam, oil or any other desired 
fluid, at any normal tempera- 
ture range. 


The HOLO-FLITE Is Dust-Free 
—lIts gentle action provides 
large heat-transfer action with- 
out dust and with negligible 
particle abrasion. Simplifies in- 
stallations, assures higher qual- 
ity product. 


Went More Facts? This 8 page book- 
let describing the Hoto-F.iTE in 
greater detail will gladly be sent on 
request. No obligation, of course..: 


The HOLO-FLITE Is Adaptable 
—It can easily be designed to 
handle virtually any capacity 
by (a) varying the diameter of 
the screws (7 to 16”)....(b} 
varying the length of the screws 
(8 ft. to 20 ft.)...(¢) varying 
the number of intermeshing 
screws per trough (2, 4, or 6) 
--.and (d) varying the num- 
ber of tiers stacked on top of 
one another (1 to 10, or more). 


The Hoto-F ite is in daily operation on such typical products as sand, 
cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 
and many other equally-varied products. 

What is your problem? Our engineers will be glad to assist you in 
making the most of HoLo-F.iTE advantages. Write wire, or phone the 
office nearest you! 













the CUT-ROL 

FORMS UNIFORM 
MEAT BALLS AT 
300 PER MINUTE 





Model AE102 


Here’s the answer to automation in meat ball production 
... the Cut-Rol extrudes, cuts, rolls and dusts your 

meat mixture into balls of uniform size and weight, 
completely surfaced and ready for braising or canning... 
at speeds it would take 10 hand workers to match! 
Specifically engineered to replace slow and costly 
methods of meat ball forming, the Cut-Rol is... 


FAST — Meat mixture is continuously force-fed by the 
Cut-Rol... feed can be simply regulated to vary 
production from 150 to 300 meat balls per minute — 
up to 1100 pounds per hour. 


ACCURATE — Regardless of meat mixture consistency, the 
Cut-Rol will form meat balls of uniform weight. 


ADJUSTABLE — Meat balls of various sizes may be formed 
with the Cut-Rol... size adjustment easily made 
with simple controls. 


SANITARY — The Cut-Rol meets all sanitary standards .. . 
all parts which contact meat are stainless steel 
and other parts are heavily enameled to withstand 
high-pressure steam cleaning .. . unit quickly 
dismantled for cleanup. 


COMPACT — The Cut-Rol occupies a floor area of only 
4 by 10 feet and can be easily fitted into an existing 
production line... all gears and bearings are 
standard machine parts, obtainable locally. 


For complete information 
and specifications, write: 


LBA Engineering Company, Inc. 


5707 South Alameda Street + Los Angeles 58, California 





When inquiring check FP 5284 opposite last page | 
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(Continued from preceding page) 


photo). From 8 to 16 wires, 
usually 14” thick, are used, Bar 
rotates at speeds ranging up to 
1500 rpm. By varying speed of 
bar or size of wires, it is possible 
to reduce particles to very fine 
size. Bar is easily removed for 
cleaning. 

Blender will accommodate liq- 
uids heated up to 250° F. Avail- 
able in various materials of con- 
struction, units range from 3 to 
50 cu ft capacity. Average blend- 
ing time for materials that for- 
merly required hours is 10-15 
minutes. Extremely viscous liq- 
uids may take up to half an 
hour. 


(Liquid-feed blenders were de- 
veloped by The Patterson-Kelley 
Co., Inc., Dept. FP, 10 Lacka- 
wanna Ave., East Stroudsburg, 
Pa... . or for more information 
check FP 5285 opp. last page.) 


Permanent magnet features 
recessed holding zone 


Step face of permanent magnet 
permits moving material to 
flow smoothly, without inter- 
ruption by mechanical barriers. 
Exposed side of magnet pro- 
vides recessed holding zone 





Magnetic separator is avail- 
able in 35 standard sizes 


out of direct path of flow. At- 
tached iron is held firmly, can- 
not be detached by heavy or 
fast-moving material. 


(Dynamic Perma-Plates are 
manufactured by Dings Mag- 
netic Separator Co., Dept. FP, 
4740 W. Electric Avenue, Mil- 
waukee 46, Wisconsin . .. or 
for more information check FP 
5286 on the convenient Reader 
Service slip which is located op- 
posite last page.) 


Step Up 

PRODUCT 
QUALITY 
The , 


he 
Way 


Stainless Steel Spinnings contrib. 
ute to improvement in both design 
and production in four important 
ways: 





Flanged and 
Dished Head 
for Milk Pro- 


Assure a smoother sur- 
cessing Tank. j 


face for maximum sani- 
tation. 


or Bares i ._S 
Add to these advantages the economy 

of lower assembly costs, and the rea- 3 
son is clear why leading equipment 
builders rely on PHOENIXSPUN 


Fabricating. 


Rounded corners allow 
easier cleaning. 


Attractive appearance 
4 achieved without added 
finishing costs. 


Illustrated Bulletin Upon Request 


Wetal Spinning Diu. PHOENIX PRODUCTS C0. 


4753 N. 27th St. Milwaukee 16, Wis. 
When inquiring check FP 5287 opposite last page 





Do You Need ULTRAFINE GRINDING? 
FOR UNEXCELLED QUALITY WITH eh — a ee 
CONTROLLED PARTICLE RANGE 


use a 


SCHUTZ-O’NEILL 
PULVERIZER 


Backed by 63 years experience! 


If your product must be pulver- 
ized to ultrafine specifications and 
yet have controlled particle size 
distribution, you'll find proven 
Schutz-O’ Neill ‘“‘Superfine” Pul- 
verizers best for the job. 

Many products that are heat 
sensitive can be pulverized safely 
too, because the grinding prin- 
ciple of impact with air attrition 
keeps product temperatures down 
and helps control humidity. 

Versatility of the Superfine 
Pulverizers makes them adap- 
table to the complete range of 
grinding from coarse to ultrafine. 
Schutz-O’ Neill Superfine Pulver- 
izers are used in the paint in- 
dustry where ultrafine pigments 
with close particle size range are 








r 
| 







vital; by major cocoa powder, sugar, spice and 
pharmaceutical manufacturers; for emulsifier 
gums, resin, plastic and seaweed extract pow- 
ders—wherever unexcelled quality grinding 
is required. Offered in 6 sizes ranging from 
714 to 125 HP with grinding chambers 12 
to 28” in diameter. 


FREE TEST GRIND OF YOUR PRODUCT 


in our test lab! Tell us your milling requirement— 
fineness, uniformity, increased output, lower cost 
—send us a sample of the stock you want to pulver- 
ize, state fineness and capacity desired. You'll re- 
ceive back your processed product plus our En- 
gineering Test Report—there’s no obligation. 


Send for literature on 
Schutz-O’Neill Pulverizers 








SCHUTZ-0' 


PULVERIZER AN Preree a) 






Minneapolis 15, Minnesota 





341 Portland Avenue + 


When inquiring check FP 5288 opposite last page 
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WEDGE WIRE 


PREPARATION 
SCREENS AND Ofer pressurized 

SCREEN GUARDS mix tank | 
PERFORM WITH 


processing equipment | 





No locked-in 
contamination with 


SPARKLER 
SANITARY FILTERS 



















Stainless steel mixing tank is 
pressurized during operation to 
provide better mixing. Pres- 
sure can also be used to move | 
contents out of tank, eliminat- 


This Screen Guard can be used in any 
mining and industrial field and is par- 
ticularly adaptable for use in flumes. 














fh 








































































| REG. US PAT. OFF 
ey een ing need for mechanical pump. 
Lp nfgy Z The trade name 
ae KLEENSLOT stands for 
high quality precision 
trib- made screens, giving top 
7 performance and efficien- 
sign cy in screening, dewater- . 
tome a cian tain, A completely sanitary filter. Sparkler hor- 


izontal plates can be disassembled for 
cleaning all interior surfaces. 


filtering or sizing applica- 
tions. They are made of 
specially formed wedge 
shaped wire to afford clear 
rapid passage of materials 
and to eliminate blinding. 
Highest production is the 
greatest feature of 
WEDGE WIRE prod- 
ucts. Write for literature. 


abrasives 


WEDGE WIRE Vibrator 
Screens can be designed to 
fit any make of vibrator. 


<a gil 
op = 


1 ining foods chemicals 


AA I2 72 


0 CORPORATION 
8 GAS STREET AT NICKLE PLATE R. R., WELLINGTON, OHIO 


AA 





When inquiring check FP 5289 opposite last page 


Tank pictured is 50 gal capaciiy 


You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 
All surfaces, inside and out, are easily accessible for thorough cleaning. 


(Pressurized mixing tank is 
produced by Chas. Saucier & 


Son, Inc., Dept. FP, 2306 WwW. The top screen that supports the filter paper, a center separator, and the 
Broadway, Minneapolis, Minn. bottom plate is all there is to it. These parts can be separated without 
. or for more information | unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 3 


the plate parts firmly together without danger of bypassing. 

: : : With most other types of filter plates the inner surfaces are inaccessible 
ent Reader Service slip opposite and cannot be cleaned; contaminating food particles are locked in and 
last page.) the first run of a new batch frequently must be discarded or rerun through 

the filter to obtain a pure product. , 

| With Sparkler sanitary plates, a pure product is obtained right from the 

| start, and continues pure with fine sharp filtration to the end of the 

fileering cycle. 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces.down 
time to a matter of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 


| check FP 5291 on the conveni- 


Te ee ee ee eH He 





77s Hastelloy, steam or brine jacketed. Available in a range of capacities 

? 19A up to 10,000 G.P.H. 
and _ ‘ They are efficient in filtering all food products such as:— 
— i “iy The 4 line model Candy Scrap Liquors Lard 
all accurately fills 50 Chicken Broth Milk Deep Frying Fats 
from , to 100 containers Cider Molasses Beet Sugar Syrup 
12" per minute ...6, 8 and 10 or md win 

line models also available ca- ious Mo A Whiskies 
UCT pable of accurately filling up to 250 containers per minute. ies Alcohols 
nt— Hope Type 194A Filling Machines are now in profitable Gums Beverages Write Mr. Eric Anderson 
cost use from coast-to-coast filling liquids; semi-liquids or vis- 
“4 tous products in jars, plastic bottles or tin cans. For high : 
"ies speed, accurate filling machines look to the leader — SPARKLER MANUFACTURING CO., Mundelein, il., U.S.A. 


Write for catalog of our complete line 


Sparkler International Ltd. with plants in Canada, Holland, Italy and Australia. 
Setvice representatives in principal cities throughout the world. 


HO PE MACHINE COMPANY FILTRATION ENGINEERING AND MANUFACTURING EXCLUSIVELY FOR OVER 35 YEARS. 


| | 


When inquiring check FP 5290 opposite last page | When inquiring check FP 5292 opposite last page 
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Solve 2 Big Problems 
With One Famous Paint! 


2 STOP CORROSION and 
2. BOOST MORALE with... 
TRUSCON SPEED REX! 


Speed Rex, which provides years of pro- 
tection against moisture, fumes, fungus and 
other corrosive elements, does double duty 
when used in any of the colors of Truscon’s 
“Eye Comfort Color Harmony” system. This 
is a scientific color system that boosts work- 
ers’ morale by improving “seeing” conditions, 
reducing fatigue, eliminating glare and sharp 
contrasts. 

THIS SYSTEM WORKS! 


Eye Comfort Color Harmony is actually a 
very simple color system, based on the scien- 
tific fact that employees work better when 
“seeing” conditions are favorable ... be- 
cause they become less fatigued. 


FREE SURVEY 


You can find out whether your plant needs 
color “treatment” by sending coupon below. 
There will be no obligation to you... 
absolutely. 







Industrial Maintenance Division of 


Devoe & Raynolds Co., Inc 













Write for color card 
showing true 
“Eye Comfort” colors. 





IT’S ALIVE! IT’S DEVRAN! 


Devran (Epoxy Resin) enables 
“Speed Rex’ to bounce back 
from hard knocks as well as 
from chemicals. Actually, a ball 
of solid Devran has more 
bounce than a golf ball! 





Truscon Laboratories ] 
1700 Caniff, Dept. H-7 | 
Detroit 11, Michigan 

free plant survey—no obligation | 


When inquiring check FP 5293 opposite last page 








| crop production 
and handling 


Both hampers of carrots were stored five months in same refrigerated chamber. Hamper 
at left was treated with fungicide, hamper at right was not. Carrots at right, as well as 
hamper itself, are covered with profuse mold growth 


non-toxic fungicide effective 
on harvest baskets, hampers 


extensive tests during past season bear out 


fungicidal, waterproofing claims 


Recent use for proven fungicide—solu- 
blized copper-8-quinolinolate—is in treat- 
ment of field picking boxes and harvest 
baskets. Compound has already come into 
wide use in food plants as an ingredient for 
wall paints—resulting paints are practically 
immune to mildew. 


In treating wooden boxes and baskets, com- 
pound is dissolved in volatile organic sol- 
vent. Boxes are then dipped in this solu- 
tion for about half a minute, removed, and 
air-dried. Boxes treated in this way are not 
only virtually immune to decay and mildew, 
but serve also to protect their contents from 
these growths. The wood, as well as nails 
and staples, is also effectively water-proofed, 
which increases life of box significantly. 


In lab tests, treated and control baskets were 
innoculated with wood-destroying organisms 





and stored six months at 85-90°F and 96% 
relative humidity. Treated baskets emerged 
in excellent condition, while control was 
“covered with mold, and badly degraded”. 
Results of field tests with vegetables stored 
in baskets can be seen graphically in photo 
above—fungicide protected contents as well 
as baskets themselves. 


Toxicity presents no problem in using this 
compound—a number of authorities have 
approved its use in connection with food. 
For example, FDA has approved its use in 
milk carton adhesives. It is sold as ready-to- 
use solution or in concentrate form. 


(Cunilate Wood Seal is produced by Scien- 
tific Oil Compounding Co., Dept. FP, 1637 
S. Kilbourn Ave., Chicago 23, Ill. . . . or 
for more information check FP 5294 on 
form opposite last page.) 
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MAY 


Spray boom and tank 
coated to avoid 
daily flushing 


Special coating on metal prevents nozzle 
clogging due to rust, corrosion 


Uses: Avoids cleaning spraying equipment each 
night to prevent corrosion. Helps keep sprayers 
from clogging. 


Features: Patented metal coating prolongs life 
of spray tanks and booms by preventing rust and 
corrosion. Pumps, hoses, strainers, and nozzles are 
not subjected to deterioration caused by abrasive 
rust particles. During an entire spraying season, 
pesticide solutions and liquid fertilizers were never 
drained from tank, nor system flushed; yet no rust, 
corrosion, or pitting occurred. 


Description: Both inside and outside of manu- 
facturer’s tanks and booms are now coated with 
Finish ““X’’. To apply, all metal surfaces are sand- 
blasted white. Then two coats of finish are applied 
— each coat thoroughly baked in oven temp as 
high as 350°F to harden coating. 


(Finish ‘“X’’ is a development of O. W. Kromer 
Co., Dept. FP, 1120 Emerson Ave. North, Min- 
neapolis 11, Minn. . . . or for more information 
reader may simply check FP 5295 on the convenient 
Reader Service slip located opposite last page.) 





"| tried that suggestion of yours about soaking silage 
in hormones." 


rrr row ow wooo woerooworwooowoooooosooooooeoe os 
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When You Need a 


Hamilton Kettles 





























Choice for 
New Howard Johnson 


Commissary... 


ee 
Fred W. Scott, manager, reports, r tried all type: ind we believe that Hamilton, kettle 


g . 7 } "7 
on the market.’’ Recently in n style CG Mix Cooker, three 300 gallon style 


The new Howard Johnson Food Commissary, Miami, rm selected Hamilton Kettles for fast cooking, sani- 
tary design and stainless steel construction. 

Chef O. E. Rathfeldt likes the way Hamilton’s extra seis kettle diameter gives fast cooking, increases | 
production. He also says streamlined, sanitary design makes equipment easy to clean, saves valuable down 
time, and the stainless steel construction protects against corrosion, guarantees unusually long kettle life. 

More and more food commissaries, meat packers, canners and other members of the food processing industry 
are turning to Hamilton for fine kettles and prompt service. For information on the complete line of Hamilton 
Kettles, call Paul Hock, GRandview 1-4110 or write. 


HAMILTON COPPER & BRASS WORKS 


Division of the Brighton Corporation 826 State Avenue Cincinnati 4, Ohio 


When inquiring check FP 5296 opposite last page 








Q. I seid nas Bain ol nelainocxts 
i a ernie aamadias- > 


sempene 


costs 

manufacturer, Vilter, complete line of inte- 
grated, fully modern refrigeration equipm gineered to your specific 
food processing plant needs. Furthermore, by standardizing on Vilter 
equipment throughout your plant, you gain the bene i 

neering design that provides efficient performance and minimum 

nance, precise fabrication that guarantees reliable day-in-day-out service, 
and careful installation an ces plant operating expenses. 


alysis that redu' 
When you buy Vilter yo with built-in economy. 


u buy performance 

Whether for poultry processing plants, packing houses, dairies, brew- 
eries, bottling plants, frozen food processors and cold storage warehouses, 
among others, Vilter has the size frigeration 


and kind of fully automatic re 
From Multi-Cylinder and 


equipment you need. Vertical compressors 
that assure minimum power requirements per ton of refrigeration devel- 
oped to Polarflake Ice Makers, Pakicers, Zer-O-Disc Fin Coils, Shell 


and Tube Condensers, Liquid Transfer Systems, Supercapacity Water 
ge Systems, and many other 


Coolers, Verti-Bay Coils, Latent Heat Stora! 
ide the custom designed answer for your refrigera- 


units—Vilter can prov? 
tion needs. 


Consult with y 


Now, from one 


our nearest Vilter representative for a well-planned 


onditioning installation. 


refrigeration oF air c 
in low first cost are not the complete answer 
f refrigeration equipment. But savings in terms of 
e and minimum maintenanc 


* Savings 
reliable performanc 


where Vilter excels in low-cost ownership. 


QUALITY CRAFTSMANSHIP 


that lasts... 


ENGINEERING DESIGN 


that guarantees performance 


when considering the 
years of 
e — that's 


ye. CONDITIONING 
Milwaukee 7, Wisconsin 
Water & Brine Coolers @ Blast 
& Polarflake Ice Mactuues 


REFRIGERATION a) 


THE VILTER MANUFACTURING COMPANY, 
Air Units @ Ammonia & Freon Compressors @ Booster Compressors © Baudelot Coolers @ 
Freezers @ Evaporative & Shell & Tube Condensers © Pipe Coils @ Valves & Fittings @ Pakice 
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sanitation ‘and 
maintenance 





ease a d grime on overhead hoods are removed without b h n 
Gr n rusni g 


Cleans hard-to-reach places— 


up to 15 times faster than manual methods 


P 
ortable detergent injector, with line-pres- 


sure cleaning and rinsing, knocks grime 


without brushing or ladder-climbing 


L. GORDON HOOPER, Owner 
Hooper's Chocolates, Inc. 


A 
s reported by KARL ROBE, Associate Editor 


Problem: Cl 
rue cleanliness is a watchw 
: ae a Chocolates, Inc., eee 
Calif., but Mr. Hooper, owner, was a. 
a oa with manual methods — it sah 
a { 
ane See to mop floors meticulous] 
wall and ceiling cleaning of aes 


I : 


Solution: i 
Sen A portable line-pressure in- 
ee 1 injects detergent mixed with 
oe through a hose nozzle is now 
pasate _— dial control which 
re ioe amount of detergent. 
7 ce grease and grime have been 
y nozzle blast, another twist of the 


control dial shuts off the detergent sup- 
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Detergent solution under pressure gets around and 
under equipment. Portable detergent injector is on 
floor at right foreground 





Injector couples into hot water line, weighs 25 |b 


ply, and the unit becomes a rinse line. 

Injector needs no installation — it is coupled 
directly into plant hot water line. Having no 
motor, coils, or pump, maintenance is simple. 
Weight is only 25 lb, making it easily portable. 


Results: Walls and ceiling can be completely 
cleaned with detergent, then rinsed, in one hour 
— including one skylight. Grease above cooking 
Operations is removed without brush-scrubbing. 

Entire process room, including walls and equip- 
ment, is cleaned in less than three man-hours. 
With combination detergent-solution blasting, plus 
line-pressure rinsing, operator needs no ladder or 
brushes for hard-to-reach spots. Electrical fixtures 
and motors not waterproof are wrapped in ordi- 
nary aluminum foil to protect them from moisture. 
(Kaneway Saniseptor, a multi-purpose injector, is 
development of Kane Mfg. Co., Dept. FP, 600 


16th St., Oakland 12, Calif... . or for more in- 
formation check FP 5298 opposite last page.) 
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*Fictitious name used to typify over 400 Walworth Distributors 


Here’s why it pays to do business with 
distributors like Mr. Hansen* 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 
provides these services and savings: 


He reduces your inventory costs. He’s aware 
of the valve and fitting needs peculiar to his area. 
He stocks the products that will best serve your 
needs. Deliveries are always prompt and eco- 
nomical — emergency orders can generally be 
delivered within hours. 

He offers you application and engineering 
assistance. His technical experience can be invalu- 
able in solving your particular problems. He has 


When inquiring check FP 


50,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 


right for the job. 


He is a double guarantee. His business depends 
upon providing you with the very finest products 
and unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 


Walworth — a complete line manufacturer. 


There’s a Walworth Distributor near you ready 


to help. Call on him today. 


WALWORTH 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N. Y. 


Walworth Company of Canada, Ltd., Toronto 


5299 opposite last page 


INDUSTRIAL PUMPS 
Designed for pumping latex, water, brine, 
Tet PM lle Pe Slee le hd le me leet at 


and liquids in the food processing field where lines 


are of |.P.S. type. Th's model offers quick 
CIR ul baie tee ale a 
Available in type 304 and 316 stainless steel, 
Teele eile io 


SANITARY PUMPS 
er Sie tM Muelle Me teil at al 
pumping of milk, food products such as 
diced carrots, cream style corn, tomatoes, 
applesauce, relish and beverage. Also used in 
Te ee ee MoM Me ul lle Mol ae lati Fy 
and chemicals in solution. Available in type 
304 and 316 stainless steel and nickel alloy. 


“PUMP KING" SERIES 


Designed for very efficient operation at 
PE 1OOR LT Me lO Om tae M ty tall be ae Mlle Li! 
speeds are required, through heaters, coolers, 
filters, clarifiers, etc. The 3600 RPM model is 
Syl Tato baeel sy ile) MM Melle Mell ie ae die 
high head and low capacity are essential 
and for handling low and medium viscosity 
IT TTP Molle lela Stile Ml tiem 











These efficient Tri-Clover | 
pump any product that will flow to them... 


ANY product that will flow to them can 
be handled efficiently and economically 
with Tri-Clover non-agitating centrifugal 
pumps. Illustrated are just three of the 
many Tri-Clover pump models used ex- 
tensively in food processing, brewing and 
bottling, chemical process and general 
industrial applications. Pumps are avail- 
able in stainless steel, nickel alloy, bronze 
and cast iron. 

Designed for efficient liquid trans- 
mission and low cost maintenance, these 
pumps have many exclusive features, 
among which are—patented screw type 
impellers with quick-acting impeller clips, 
lightweight heads with a minimum of 
parts, casing construction permitting fast, 
easy assembly or disassembly—and a wide 
choice of seals for various applications, 





Available in both sanitary and 
Ciel i meg te 


including inert carbon rotary seals for 
sanitary application, packing gland seals, 
water cooled seals and seals for latex 
handling. 

Tri-Clover’s exclusive developments are 
the result of many years of specialized 
engineering experience and thorough 
knowledge of liquid handling. Let our 
engineering staff work with you in solving 
your pumping problems. 


See your nearest TRI-CLOVER DISTRIBUTOR 
EXPORT DEPT., 8 So. Michigan, CHICAGO, U.S.A. 


LADISH CO. 
Tné-Clouer Division 


Kenosha Wisconsin 


SEND FOR THE TRI-CLOVER PUMP CATALOG — 
One of the most complete, useful pump catalogs 
ever compiled. Contains engineering data on all 
types of pump applications. Write for your copy 
of Catalog 253 today. 


mh eia 


When inquiring check FP 5300 opposite last page 





sanitation & maintenance 


Design condenser panels 
for knock-down shipment 


Evaporative units handle Freon or ammonia, 
are easily accessible for maintenance 


Uses: Condensation of refrigerants utilizing 
water evaporation. 


Features: Panel design of condenser allows casing 
to be shipped as flat panels rather than box-like 
shapes, reducing installation expense. It allows easy 
accessibility to all interior parts for painting, clean- 
ing, Or other maintenance necessary. Units will 
handle Freon or ammonia. 


Description: Refrigerant is condensed in two 
parallel-mounted coils by evaporation of water de- 
livered by sprays arranged over coils. Incoming air, 





Refrigerant condenser is available in four sizes: 90, 
120, 180, and 240 tons 


which passes over condensing coils, is used to remove 
super-heat from refrigerant in pre-cooling coils and 
excess water from condensing coils, thus improving 
heat transfer from refrigerant gas to air stream. 


Only water consumed is that which is evaporated. 
Excess water is recirculated. Dimensions for largest 
size unit, rated at 240 tons, are approximately: 
length 13’, width 16’, height 10.5’. 


(Refrigerant condenser is a product of Niagara 
Blower Co., Dept. FP, 405 Lexington Ave., New 
York 17, N.Y... . or for more information check 
FP 5301 on form opposite last page.) 


NEXT MONTH — 


Read how Swift & Co. assures efficient opera- 
tion by giving careful consideration to insu- 
lation of its equipment and piping 
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maintenance 






Film shows how to cut 
maintenance costs 


Sixteen mm film, 15 minutes 
in length, shows how to cut 
electrical maintenance costs 
under difficult operating con- 
ditions. Field applications are 
depicted where an_ electrical 
insulation impregnator has 
been used to solve breakdown 
problems caused. by moisture, 
condensation, salt spray, and 
extreme changes of tempera- 
ture. 


In addition to field applica- 
tions, fully narrated film 
shows processes used to re 
wind electrical motors and 
how impregnator is applied. 


(Film is available to company 
and engineering groups by 
written appointment through 
the Safe-T-Seal Div. of MB 
Aircraft Services, Inc., Dept. 
FP, 3100 Vanowen St., Bur- 
bank, Calif. . . . or for more 
information check FP 5302 on 
form which is located opposite 
last page. ) 


Attractant in rodenticide 
reduces bait shyness 


Containing an attractant said 
to make it appealing to rats, 
rat killer is effective in 12-24 
hr. Because the packaging is 
fortified in air-sealed con- 
tainers, there is no insect in- 
festation. Individual packages 
contain enough bait to kill at 
least 75 rats. Bait is registered 
with USDA as non-toxic to 
humans, domestic animals, and 
pets. 


(Rat-Pak is manufactured by 
Continental Chemiste Corp., 
Dept. FP, 2256 W. Ogden 
Ave., Chicago 12, Ill... . or 
for more information check 
FP 5303 on form opposite 
last page.) 


uct at right, specify FP 5304 
see information request 


For more informativn on prod- py 
blank opposite last page. 





You too can discover 


Beer Can Filling and Closing Machines equipped 
with Oilgear "ANY-SPEED” Drives are operating 
in many breweries. With Oilgear, beer can filling 
and closing production climbed from 360 to 600 
cans a minute. 


PIONEERS...NOW THREE PLANTS 


PUMPS, MOTORS, TRANSMISSIONS, CYLINDERS & VALVES 


THE WAY UP IS OILGEAR 





“ANY-SPEED’’ DRIVES BOOST FILLING-CLOSING RATE TO 600 
BEER CANS PER MINUTE. SIMPLIFY MACHINE DESIGN TOO, 


There is a necessity upon every machine 
designer to improve the performance of 
his machines—if he can. When the de- 
signers of beer-can filling and closing 
machines raised the rate from 150 to 360 
cans per minute, the drive limit seemed 
to be reached. Yet, their users wanted 
more production without spillage or 
can conveyor problems. 


Then these engineers tried Oilgear 
“ANY-SPEED” Drives...the Fluid 
Power and Control that gave them what 
they wanted and—even more. 


These engineers stipulated: © acceler- 
ate machines to half speed in 2 seconds 
®@ accelerate machines to full speed in 5 
seconds @ decelerate and stop machines 
in 4/10 seconds @ a filling-closing rate of 
425 cans per minute. 


The Oilgear drive accelerated and de- 
celerated so smoothly, it actually pro- 
vided: @ acceleration to full speed in 2 
seconds ®@ deceleration and stop in 2/10 
seconds @ a filling-closing rate of 600 
cans per minute. 


That’s not all. Oilgear’s cushioned ap- 
plication of power plus inherent positive 
protection against high overload start- 
ing torques and lower overload running 
torques eliminated the need of mechan- 
ical slip clutches. Thus, the machine de- 
sign is simplified and maintenance is 
negligible. ; 

This smooth yet swift acceleration and 
deceleration that allows brewers to han- 
dle full cans without spilling is one of 
two tremendously important Oilgear 
advantages. Utterly variable, flexible 
and controllable speed is the other. Th 
and other superiorities are writing ne 
history in machine design. You ough 
to know the details of that history. 
Why don’t you contact a nearby Oilgear 
engineer, or write to Milwaukee, No 
cost, but the profits may be great. 





THE OILGEAR COMPANY 
1586 W. Pierce Street 
Milwaukee 4, Wisconsin 
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a fish story that’s true . ... 


Recently a fish packer in the Great Lakes 
area tried Oakite Chlor-Tergent for cleaning 
and freshening his plant. It did a fine job, 
but he didn’t realize how fine until a few 
minutes later, when a regular caller came in. 
The caller looked around, sniffed. He was 
puzzled. “Where's the fish smell?” he asked. 
There just wasn’t any! 


In food plants, Oakite Chlor-Tergent does triple 
duty. It cleans—fast and thoroughly. It sanitizes— 
kills bacteria on contact. It deodorizes—not by cover- 
ing up odors, but by going directly to the source 
and rendering them inert. 


And here’s an important point. Many chlorinated 
sanitizers lose much of their chlorine activity during 
ordinary usage—meaning that bacteria-killing power 
has been reduced before the cleaning is finished. 
Oakite Chlor-Tergent maintains the bactericide 
ability to a high degree. 


What’s more, Oakite Chlor-Tergent is effective in 
concentrations as low as 4 oz/gal., which makes it 
amazingly economical. Ask your local Oakite Tech- 
nical Service Representative to demonstrate. Or 
write to Oakite Products, Inc., 27A Rector Street, 
New York 6, N. Y. 


CIALIZED INDUSTRIA 


Oe Nen: 


ar ere 


Technical Service Representatives in Principal Cities of U. S$. and,.Canada 


When inquiring check FP 5305 opposite last page 


sanitation 


“2 ers SEE NOW, CLEAN THE 
VEGETABLE FAT OLE TME FLOOR, 





Steam trup features 
high capacity 


Developed to handle heavy con- 
densate loads at all pressures 
up to 600 Ib, impulse steam 
trap has capacity two to three 
times that of same size standard 
traps. No orifice change or ad- 
justment is required from 0 to 
600 Ib. 


Typical applications are on unit 
heaters, heating coils, storage 
water heaters, kettles, dryers, 
evaporators, autoclaves, heat ex- 
changers. Suggested for use 
where dirt and scale are a 
problem. 





Traps are available in '/2"' and 
¥," sizes 


Bul No. 1746, on Series 40 im- 
pulse steam traps, is available 
from Yarnall-Waring Co., Dept. 
FP, 125 Mermaid Ave., Phila- 
delphia 18, Pa. When inquir- 
ing specify FP 5306 on the con- 
venient Reader Service slip 
which is located opp. last page. 






Nos€6vo0 
CANNING 
COMPANY 


ANYTHING ECSEP” 









* Meets the most rigid sanitary reGvire- 
* Is easy to install 
yee Mbt ital 










ments 




















Entirely self-contained, the DUPPS 
Lavatory is ready for use. Merely 










connect fo your wafer and drainage 
lines. The aluminum pedestal is 
corrosion resistant and the stainless 
steel bowl will last a lifetime. 
Foot control valves aid sanitation 
and convenience of operation. It's 


















easy fo clean, keep clean. 























m DUPPS mr 


Germantown, Ohio 





When inquiring check FP 5307 opposite last page 






SOLVE YOUR PLANT 
SMOKING PROBLEMS 


with Mf nL Ani SETS 


CIGARETTES, 
CIGARS, MATCHES 
IMMEDIATELY EXTINGUISHED 


Like 60% of the leading U.S. industries, 
you, too, will find that safe and economical 
SIPCO Dunking Stations prevent fires — pro- 
mote good housekeeping on the job. No smol- 
dering — no fire hazards! Built specifically for 
hard industrial use, and abuse, and will last 

a lifetime. 













































UNIT No. 1— Heavy cast alu- 
minum canister, attractive 
a metal sign, upright heavy 
ibang weighted base. 42” high, wt. 
Pe ads 25 lbs. 
UNIT No. 2—Same as above 
except without upright and 
base. For mounting on walls, 
columns and posts, wt. 5 Ibs. 


UNIT No. 3—Canister alone 
with mounting bracket. 


RCL 










WRITE FOR 
ILLUSTRATED 
FOLDER 




















When inquiring check FP 5308 opposite last page 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


DUPPS 

Merely 

ainage 

tal is How to select films 

ainless for protective packaging 

fetime. — : 

itation A comparative discussion of films for 

. Ws food packaging gives the principles on 
which a sound selection is based and 
illustrates their application. 10 pages, 7 
tables, 3 graphs, 1 photo, 19 references. 
(‘Modern Packaging’, March 1956, 
page 227) 

Odorless treatment of dairy wastes 
o 


Dairy wastes are low in solids but high 

in oxygen demand. They may be treated 
‘BS satisfactorily in an aerobic biological 
oo system. Laboratory and plant data are 
given. 4 pages, 4 tables, 3 graphs. 
(“Journal of Milk and Food Technol- 
ogy’, February 1956, page 34) 


Detecting culture inhibitors 
in dairy products 


Production of dairy products by action of 
bacterial cultures can be disturbed by anti- 
biotics in the milk. Details are given for 
a test to detect these materials, involving 
incubation with a starter culture and tri- 
phenyltetrazolium chloride. 2 pages, 2 
tables. (“Milk Products Journal’, March 
1956, page 14) 





Control elements for 
pneumatic conveying 


Pneumatic conveying of grains and 
milled products offers improved sanita- 
tion and lower costs but requires close 
control. The necessary controls are cov- 
ered in detail in the description of a 
recent corn mill where all conveying is 
pneumatic. 3 pages, 4 diagrams. (‘‘Food 
Engineering’, March 1956, page 53) 
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BRIEFS from contemporary publications 


Detecting rodent urine 


A test for rat urine, using Nessler’s 
reagent after urease treatment of the 
sample, showed a positive test on con- 
taminated wheat after nine months’ stor- 
age. 5 pages, 2 tables. (“Cereal Chem- 
istry’, March 1956, page 141) 


Taste panel methods 
of improved efficiency 


Taste panel tests using a preference scale 
give usable results with less testing than 
those in which the taster is asked only to 
indicate which sample is different or 
which he prefers. A quick method for 
calculating the significance of the results 
is given, but in comparison of two meth- 
ods on the same foods, results do not 
agree well. Some of the reasons are dis- 
cussed, 5 pages, 6 tables. (“Food Tech- 
nology’, March 1956, page 155) 


Lined polyethylene tubes 


Collapsible metal tubes have been used 
overseas for food packaging but have not 
taken hold here. Polyethylene offers some 
advantages but will not hold grease. New 
internal coatings avoid this problem. 3 
pages, 3 photos. (“Modern Packaging”, 
February 1956, page 84) 


New slants on test baking 


British work on laboratory test baking 
gives a procedure for making three test 
loaves from 250 gm of flour. Details of 
manipulation and evaluation differ from 
standard American practice and offer 
some advantages. 9 pages, 1 table, 1 dia- 
gram, 4 prints of bread sections. (‘‘Ce- 
real Chemistry’, March 1956, page 102) 













7. 


With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 


get at all times the full capacity your refrigerating plant 
should afford. 


You benefit from extra saving in upkeep labor and 
expense. The casing of this new condenser is made of 
sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 
sion, to clean the coils easily from either side. 


You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 
cost. 


You benefit from a low first cost, lower freight cost 
and less expense in erection. 


Capacity range is from 90 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 
save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. F.P., 405 Lexington Ave. 
New York 17, N. Y. 


District Engineers tn Principal Cities. 








When inquiring check FP 5309 opposite. last page 
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“See! Only 30 seconds to fog this room!” 


_ how quickly you can control insects in 10,000 
cubic feet of space with WEST ATOMIZERS and 
VAPOSECTOR insecticide. 

Insects have no place to hide. VAPOSECTOR penetrates 
everywhere : 

— cracks 

— crevices 


— even remote hiding places. 


Insects have no time to escape. VAPOSECTOR 
penetrates their outer skin for a quick, permanent kill. 
Yet it’s safe to use. Odorless. Nontoxic when 


used as directed. 


Ae insect control is economical — when 
VAPOSECTOR is used ina WEST ATOMIZER. 
Only one or two ounces control all insects in 

1,000 cubic feet of space: 

—in just 3 seconds 


— at a cost as low as 5¢. 


ee a West representative tell you more about West’s 
Insect Control Program, equipment and insecticides. 
Many kinds and types are available. Or write for our 
32 page booklet, “Industrial Insect Control.” 


OLDEST AND LARGEST COMPANY 
OF ITS KIND IN THE WORLD 





Branches in Principal Cities e 
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FREE BOOKLET 


+ Use your business letterhead to request 
j our 32-page booklet, 
**Industrial Insect Control."' 


WEST DISINFECTING COMPANY 
Dept. 9, 42-16 West St. 
Long Island City 1, N. Y. 


In Canada: 5621-23 Casgrain Avenue, Montreal 


When inquiring check FP 5310 opposite last page 








NEW LITERATURE 


Reviews of books and 
industrial bulletins 


describing equipment, 


supplies, services 


TULUM 


Handbook discusses economics 
in geographic context 


Containing a large number of maps, tables, charts, 
and statistics, 494-page book describes economic- 
geographic conditions necessary for profitable pro- 
duction. Factors such as location, climate, soil, 
topography, water resources, minerals, fuels, labor, 
capital, management, transportation, and markets 
are evaluated for a great variety of industrial 
materials. 


“Economic Geography of Industrial Materials’, 
edited by Albert S. Carlson, can be obtained by 
remitting $12.50 direct to Reinhold Publishing 
Corp., 430 Park Ave., New York 22, N.Y. 


Report of conference 
on costs of research 


Results of 1955 Research Management tour of 
Stanford Research Institute are reported in 35- 
page booklet. Research executives met at Stanford 
and toured a number of research laboratories on 
West Coast, then discussed observations at round 
table, with emphasis on problems of evaluating 
(and justifying) research costs to company man- 
agement. 

“Research Costs’? booklet is available from Stan- 


ford Research Institute, Dept. FP, Menlo Park, 
Calif. Specify FP 5311 opposite last page. 


Offer 581-page proceedings 
of 10th waste conference 


Proceedings of Tenth Industrial Waste Confer- 
ence, held at Purdue University, contains papers 


of nearly 50 speakers. Photos and charts are in- | 


cluded in 581-page book. An appendix contains 
an extensive index of papers given at all 10 of the 
waste conferences. 


Proceedings of Tenth Industrial Waste Conference 
can be obtained by remitting $2.50 direct to R. N. 
Woerner, Engineering Administration Bldg., Pur- 
due University, Lafayette, Ind. 






| Batch or continuous 
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easily installed...lower in cost | 
UNI-FORCE PLATFORM 
... applies only vertical force com- { 


ponents ... assures full accuracy de- 
spite load placement or pile-up. No - 
springs, knife edges or levers. Immune 
to side thrust. I 


gs ; 
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WEIGHT TRANSDUCER L 
W-C Electrical Transducer can offer F 
the broadest net weight output range 
. . . correspondingly higher accuracy. 
W-C Pneumatic Transducer gives 
force-balance dependability . . . with 
independent tare adjustment. Un- 
affected by vibration. High sensitivity. ¢ 
Accuracy to 0.25% of range. Give 
on ' 
Si 
se 
fir 
| gi 
pl 
ar 
INSTRUMENTATION ne 
Remote indication or fully automatic ja 
control of batch or continuous weighing co 
- .. any material . . . any vessel or ab 
conveyor. 
“ 
be 
fic 
M 
Op 
| 
Write for descriptive literature. 
Repc 
alum 
Fo 
sili 
in 
der 
bee 
inc 
sol 
| WEIGHING and Control COMPONENTS, Inc. Fil 
64-A Fulmor Ave., Hatboro, Pa. 2 
When inquiring check FP 5312 site 





opposite last page 
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Super-safe monitoring system 
continually checks itself, 
used on existing systems 


Eight-page technical bulletin describes in detail 
a monitoring system, applicable to existing electri- 
cal monitoring systems, which is virtually fool- 
proof against failure. Some of variables which 
can be monitored: light, opacity, heat, sound, 
flame, radioactivity, pressure, current, fluid level 
— anything measured electrically. 


In operation, the “normal” signal from the proc- 
ess variable sensing element is fed to monitor, 
where it is alternated with an “abnormal” sig- 
nal, ultimate result being an oscillating signal. 
Alarm is set off when signal ceases to oscillate, 
either from process variable change or failure of 
sensing element or failure of monitor itself. 


Tech info bul on Scully-Rowell Fail-Safe Moni- 
tor Technique is available from Scully Signal Co., 
Dept. FP, Melrose, Mass. When inquiring specify 
FP 5313 on form opposite last page. 


Gives practical tips 
on wet rendering 


Small or medium size plants interested in 
setting up inedible rendering departments will 
find useful this 16-page booklet, which lists 
grades, uses, and comparative values of fats, 
plus yields that can be expected from various 
animals. Booklet describes rendering equipment 
needed, gives tips on its operation. Of particu- 
Jar interest is a gas-fired offal and garbage 
cooker, used to dispose of inedible offal profit- 
ably. 


“Wet Rendering of Packinghouse Wastes” can 
be obtained from Koch Supplies, General Of- 
fices, Dept. FP, 2520 Holmes St., Kansas City, 
Mo. When inquiring specify FP 5314 on form 
opposite last page. 


Reports from processors who use 
aluminum-silicate filter aid 


Food processors’ statements after using aluminum- 
silicate thermally processed filter aid are reported 
in 6-page brochure. This product of low bulk 
density is presently used in filtering edible oils, 
beer, sugars, syrups, and animal fats. Brochure 
includes information on product’s water and acid 
solubility, pH, and chemical analysis. 


Filter aid brochure is issued by Sil-Flo Corp., 
Dept. FP, P.O. Box 7086, Fort Worth 11, Tex. 
When inquiring specify FP 5315 on form oppo- 
site last page. 
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In addition to the many permanently mounted Moyno 
pump installations, Realemon has two Moyno pumps 
mounted on wheels which can be moved to any of 
the 24 blending tanks. This provides a quick and 
economical way of blending the juices. The Moyno 
is self-priming; won't cavitate or vapor-lock. It has 
no valves to stick, no pistons to gum up. It's trouble- 
free and built for tough service. 


Moyno’ Pump exclusive choice of Real 


The Moyno pump has had an out- 
standing performance record for 
more than 8 years at Realemon- 
Puritan Company, Chicago, Ill., 
makers of the famous Realemon 
beverages. Fruit juice concen- 
trates must be pumped and filter- 
ed to blending tanks... a task 
only Moyno pumps can perform 
to Realemon's satisfaction. 
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engineers for pumping juice concentrates 


In the preparation of many of the famous Realemon prod- 
ucts, concentrated fruit juices often must be pumped and 
filtered to blending tanks. 


Pumps formerly used to handle this exacting process 
wore out completely in a few months because of their 
inability to stand up under the high acids in citrus juice 
concentrates, 


Realemon then changed to the Moyno pump, Its unique 
rotor and stator arrangement forms sealed progressing 
cavities that move the material and provide positive dis- 
placement. For this Realemon application, Moynos with 
chrome-plated rotors and synthetic rubber stators were 
selected, to assure trouble-free service and long pump life. 


Moyno pumps have now been in operation at Realemon 
for more than eight years, with an outstanding performance 
record. The only maintenance required is simply to replace 
the rotor and stator about once a year. 


Moynos regularly handle a wide variety of products 
that other types of pumps can’t handle—products such as 
potato salad, chow mein, fruit, alkalis, pastes, paints, tar 
—even cement and plaster. 


Perhaps the Moyno will solve your pumping problems, 
too. Write us today for complete information. Ask for a 
free copy of Bulletin 30-FP. 


ROBBING « MYERS, we. 


MOYNO PUMP TT —sete 
DIVISION — 









Springfield, Ohio 
Brantford, Ontario 


When inquiring check FP 5316 opposite last page 
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her PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
® Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 


new literature 


Paramagnetic-type analyzer records 
oxygen content of gases 


Consisting of an analyzing section electrically 
connected to a remote-mounted recording section, 
oxygen recorder makes use of the paramagnetic 
property of oxygen for analyzing its concentration 
in gas mixtures. Sixteen-page catalog explains 
principle, construction, operation and features of 
analyzer. Chart of major applications lists func- 
tions, examples of service, and how and why 
this analyzer is used. Special models are also 
described. 

Bul 55-829-56 on the Magno-Therm oxygen re- 
corder is available from The Hays Corp., Dept. 
FP, 742 E. 8th St., Michigan City, Ind. When 
inquiring specify FP 5319 on form opposite 
last page. 


Automatic bulk weighing scale 
has variety of uses 


a 


You Con Got 9t For Loss With a 
LAMMERT PUMP 


Capacities from 4.3 to 225 cubic feet per 
minute. From medium to high vacuum (up to 
20 microns of barometer). 


Write for catalog giving speci- 
fications of Lammert Vacuum 
pumps ond compressors. 


LAMMERT & MANN CoO.,INC. 


Heavy-duty bulk scale automatically handles 
a large number of dry, ground, granular, dusty, 
and non-free-flowing materials. Six-page bulle- 
tin discusses scale construction, operation, feed- 
ing arrangements, capacities, and accessory 
equipment, lists a variety of foods and chemi- 


When inquiring check FP 5317 opposite last page 
cals that have been weighed successfully. Photo- 
graphs and diagrams of installations, scale 


HANDY-HANDLER 
components, and feeding arrangements are in- 


MEANS TOP VALUE AND UTILITY |, ‘eluded. 


Bul 8946A is issued by Richardson Scale Co., 
‘Dept. FP, Van Houten Ave., Clifton, N.J. 
When inquiring specify FP 5320 on form oppo- 
site last page. 


RIERIIGIR: 


STEAM GENERATORS 


1753 Walnut Street, Chicago 12, IHlinois, SEeley 3-0383 


Ser performance you can BANK on al 
ny 
T/ 


SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 
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GARLAND’S DAMPWALL SUPERNAMEL 
really adheres to moist walls, machinery and 
equipment—penetrates through the moisture film 
to bond solidly with any surface, masonry, metal 
or wood. You can paint right over condensation 
on walls, coolers, vats, tanks or machinery. 

Deodorized, too—no need for shut-downs be- 
cause of paint odors. Dries overnight. 

DAMPWALL SUPERNAMEL won't yellow 
off, contains a special additive that stops mildew 
or mould. Made in white and colors. 


eee ee 





SS a 
MODEL 600 


Lightweight conveyor for moving 
chemical powders, salt, stoker coal and 
many other bulk materials. All bolted, alum- 
inum frame construction for easy maintenance 
and servicing. Easily adapted. Easy one-man 
operation and positioning. Lengths from 10 to 
28 feet. Write for complete conveyor catalog. 


PRICES FROM $300.00 


Send us your special paint problem. 

Your Garland Man is a trained specialist in 
solving paint, roof and floor maintenance 
problems. He’s a good man to consult. 


THE BELT CORPORATION 
*/ Write Dept. FP-5 for Folder A-451. 


7505 Stahl Rd., Orient, Ohio | iL St 
| Qual 


Send. me complete Belt conveyor catalog, showing models, 


capacities, accessories and applications. “MB CGUILOBOTTOM Wit NOW SPEAK ON THE 
SVOEIECT,... "LETS LEAVE CHESSEOM KE Cr 
OF THE ADVERTISING (ICT UIRE.*~ 


THE GARLAND COMPANY 


NAME Tele 
Cleveland 5, Ohio 


ADDRESS__ 
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When inquiring check FP 5322 opposite last page 


When inquiring check FP 5318 opposite last page 
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This new booklet 


CIMA la tied s 


TUBE TURNS 
PLASTICS 


PVC 
fittings 





You can solve corrosion problems with unplasticized PVC 
piping —outlasts and costs far less than metal systems for 
handling many types of corrosive materials. New booklet gives 
properties and applications of PVC systems, describes PVC 
pipe fittings and flanges made by Tube Turns Plastics, Inc., 
the only source for injection molded PVC products. Produced 
by the exclusive Hendry process, these PVC fittings are con- 
siderably stronger than fittings made by conventional processes. 
Write Tube Turns Plastics, Inc., Dept. PD-5, 2929 Magazine 
Street, Louisville 11, Kentucky. 


i " TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 


Call yur TUBE TURNS PLASTICS’ Distributor 


When inquiring check FP 5323 opposite last page 


IN-BUILT 
SIMPLICITY... 


UES 


LONG, TROUBLE-FREE 
SERVICE 


Here’s the simplest and most efficient 
pump valve made for reciprocating 
pumps. The ROYAL CROWN PUMP VALVE 

VALVE has only three separate parts, yet 

its performance is revolutionary! Valve 

is guided by a frictionless ball stem which allows it to oscillate and 
turn with the fluid stream. Swings completely free with each stroke of 
the pump... seating each time in a new position. Resistance to fluid 
is reduced to a minimum which means greater pump volume at less 
pump speed. Adaptable to all reciprocating pumps... handles all 
types of liquids. 


egal Crown PUMP VALVES 
TT ieee «4 wr 












(A) Round valve surface is streamlined. No obstructions to restrict the 
flow. (B) Ball-guided valve rotates and swings with each stroke of the 
Pump. Each turn, each swing...a lapping action, a continuing perfect 
seat. (C) Free vertical action assures instant opening and closing. Ball 
stem is a frictionless guide. 
WRITE FOR 
5 ~ DESCRIPTIVE 
Manren Worns 2% 
CONSTRUCTION EQUIPMENT DIVISION 


Baldwin-Lima-Hamilton Corporation 


14120 EAST ROSECRANS AVE., P. O. BOX 38, LA MIRADA, CALIFORNIA 








o 











When inquiring check FP 5324 opposite last page 
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Stop piping corrosion! 













new literature 


Details Y-type strainer 
for steam, water lines 


Y-type pipe strainers for use 
ahead of automatic valves, steam 
traps, and control instruments in 
steam, water, gas, air, or oil 
lines are detailed in 2-page bul- 


Screens 


Stainless-Asbestos 
Gasket 


Straight Threaded Bushing 


Stainless screen is easy to re- 
move from pipe strainer 


letin. Strainers are available in 
two materials —- cast semi-steel 
for pressures to 250 lb, carbon 
moly steel for pressures to 900 
lb. 


Bul 602 is available from Arm- 
strong Machine Works, Dept. 
FP, Three Rivers, Mich. When 
inquiring specify FP 5325 on 
the convenient Reader Service 
slip opposite last page. 


Shows Refined Syrups’ work 
on turbidity of sugar 


Booklet outlines method by 
which Refined Syrups and Su- 
gars, Inc. has been successful 
in quickly and easily measur- 
ing sugar turbidity. Method 
involves use of nephelometer 
(made by Coleman Instru- 
ments, Inc. of Maywood, IIl.), 
can be employed by nearly any 
industrial sugar user, since the 
instrument is relatively in- 
expensive. 

“Sugar Turbidity Facts” is is- 
sued by Refined Syrups and 
Sugars, Inc., Dept. FP, Fed- 
eral St., Yonkers 1, N.Y. 
When inquiring specify FP 
5326 on the convenient Reader 
Service slip which is located 


opposite last page. 
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-for precoolin 
-freezing 
-zero storage 


“ 


Z-100 1 H.P. . 
Air-Cooled ‘ | 


Processors bank on Copelametic refrigerating 

units in every step of the freezing cycle. In today’s 

|  quality-conscious market, fruits, vegetables, sea 
foods and meats must be quick-frozen at the very 
peak of flavor. Rugged Copelametics deliver posi- 
tive performance under heaviest seasonal loads . . . 
let you meet product demand without expensive 
delays and loss of taste, nutrition or salability. 


| Copelametic’s high BTU output maintains steady 
temperatures for rapid freezing, yet power con- 
sumption remains consistently low. Belts, seals and 
manual oiling are eliminated. “Accessible” Cope- 
lametics can be serviced on the spot. 


It’s a tradition in the refrigeration field to depend 
on Copeland equipment for the extra performance 
that means extra profits for the user. And Copela- 
metics are the processor’s best safeguard of perish- 
able inventories. See your Copeland dealer or 
write direct. 


Copeland 
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ORPORATION SIDNEY, OHIO 









When inquiring check FP 5327 opposite last page 
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HAVE YOU HARD NUTS TO CRACK? 


Cracking, crushing, granulating, 
pulverizing —that’s our business. 
We build attrition mills, breakers, 
crushers, hammer mills, granulators, 
and fiberizers to reduce virtually all 
kinds of reducible materials. 


























Chances are that the “hard nut you 
have to crack” is a problem we have 
already solved. If so, we'll be glad 
to give you the case history. 










But supposing you have a unique re- 
duction problem. Put it up to us and 
we'll turn it over to our engineers 
to work out in our research and 
testing laboratories. 





















If you’re developing a new and ex- 
clusive product, our negotiations 
with you will be strictly confidential. 


Let us try to help you. 


1719 SHERIDAN AVENUE 
SPRINGFIELD, OHIO 








THE BAUER BROS. CO. ° 








When inquiring check FP 5328 opposite last page 
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STRONGER 


LASTS LONGER 
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FLEXIBLE STEEL 
CONVEYOR BELTING 


You are ready for any food process when you install this rugged 
La Porte Belting. It speeds up every food handling operation from 
loading bin to shipping dock. It resists loading impacts and 
provides a perfectly flat surface for containers, empty or filled. 


The durable, open mesh, flexible steel construction permits circulation of 
air and liquids around products in process and facilitates cleaning 

with steam gun or scalding water. Resistant to heat and cold. 

Available in any length and practically any width. 


LA PORTE Write TODAY for | 
ae illustrated literature, prices. | 

LL | 

Y. MAT AND MFG. CO. § 





4 BOX 124 Dopt.A La Porte, Indiana 
When inquiring check FP 5329 opposite last page 
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Paper pallets cost less, 
take less space 


A 4-page illustrated folder de- 
scribes how special paper pallets 
differ from others now in use. 
Fully explained is the way in 
which they save money for both 
shippers and receivers ; how they 
efficiently utilize transport and 
warehouse capacities; how they 
are quickly assembled as needed, 
from slings that are stored flat, 
by inserting preformed tubes 
into sleeves on opposite edges. 


“Halving Handling Costs with 
Accopak Paper Pallets’’ is issued 
by American Cyanamid Co., 
Paper Chemicals Dept., Dept. 
FP, 30 Rockefeller Center, 
New York 20, N.Y. When 
inquiring specify FP 5330 on 
form opposite last page. 


Trap removes tramp iron 
from sausage lines 


Sanitary stainless steel trap re- 
moves ferrous patticles from 
sausage meats on stuffing line. 
Permanent magnets encased in 
stainless do the work Unit has 
adapters for installation between 
stuffing valve and horn. 


Bul No. 191 can be obtained 
from Columbia Engineering 
Service Co., Dept. FP, 4025 
Sebastopol Rd., Santa Rosa, 
Calif. When inquiring specify 
FP 5331 opposite last page. 
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BUSCHMAN 
| CONVEYOR 
SYSTEM... 
| Grauity or Powered 


Your crew, using Buschman 
standard components, can 
set up a conveyor system 
tailored to your needs. 
Buschman features make 
set-up or rearrangement 
fast and easy. Aluminum 
or steel sections are 
available in a complete 
range of widths and 
wheel or roller 
spacings. Powered 

belt, live roller, slat 
conveyors, etc. can 

be made from a wide 
selection of sizes, 

types and capacities. 
































REPRESENTATIVES IN THE E. W. BUSCHMAN COMPANY 
PRINCIPAL CITIES 4411 Clifton Avenue * Cincinnati 32, Ohio 










When inquiring check FP 5332 opposite last page 







Solve Vat and Tank Problems- 
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Our exclusive K-Flex DV 
vinyl sheet is non-toxic, im- 
permeable, elastic, heat and 
cold resistant, non-combusti- 
ble, and unusually strong. 

Available in standard vat 
cover sizes at low prices. 
Skirted construction with hem 
and brass grommets for tight 
seal around vat sides. Strength 
permits use of water as weight- 
ing agent, sealing even air from ; 
the product when so used. (Patent applied for.) 

K-Flex DV tailor-made liners for vats and tanks are 
fabricated in one piece in any desired shape or size for 
tanks and vats from hogshead dimensions up to 30 feet. 
Readily removed for cleaning and replaced. Modernize 
your old tanks and vats at small cost. Write for complete 
data on any standard or special requirement. 















@ Many ways in which the 
impermeable, strong, elas- 
tic K-Flex exclusive vinyl 
films serve the food process- 
ing industry in packaging 
and for transportation stor- 
age and distribution, as well 
as in the plant. Can be ther- 
mally welded to any desired 
shape or size. 


R.L. KUSS & COMPANY 


| BOX 586, FINDLAY, OHIO 





Originators of special K-Flex films and fabricators 
of plastics by heat and electronic welding. 






| When inquiring check FP 5333 opposite last page 
FOOD PROCESSING 








PR¢ 


and 


Adhesives 
Air, Bact 
Air Conc 
Alarm Sy 
Aluminur 


Aluminur 
Sticks 


Analyzers 
Anise Oil 
Antioxida 
Apple Pi 
Aromatics 
Asbestos 


Bacteria-f: 
Bacterial 
Bag Clos. 
Bag-openi 
Bags, ‘Bc 
Bag Seali 
Bags & 
Bakery F 
Bakery G 
Baskets, 
Beans, Ps 
Belts, Me 
Belts, Ste 
Belts, Wi 
Bins, Bul 
Blenders. 
Boilers. 
Boilers, |! 
Book & | 
soning 
Booms, S 
Bottle Ca 
Bottles, 1 
Box Car ] 
Boxes, Cc 
Boxes, Cc 
Boxes, C 
Bread For 
Breakers 
Bucket E 
Building 
Processi 
Bulk Wei 
Bundling, 


Cake Sho 
Can Closi 
Canning, 
tinueus 
Carriers, 
tles 
Cartons, 
Cartons, } 


MAY 


—_ 


T 





re 


NY 


hio 


e 


Discussed in This Issue - - - 


PROCESSES, EQUIPMENT 
and MATERIALS 


Use this “quick-locator” when you want informa- 
tion on a specific type of process, equipment or 


material mentioned in 


the processing stories or 


the advertisements in this magazine. Everything 
discussed in this issue is given here, if you want 
more data you can write manufacturer direct . . . 
or turn to the last page and use the “Informa- 
tion Request Slip.” This is a special service pro- 
vided by the publisher . . . no obligation or 
charge, of course. The publisher contacts the prop- 
er manufacturers for you—information comes to 


you direct. 
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Adhesives, Tape ...... 
Air, Bacteria-free 
Air Conditioning Equipment 98 








Alarm Systems ....................... 105 
Aluminum Foil Packaging . 78 
Aluminum, _—e = for Fish 
SII. gcscccconcsvuassinncasbcccen 79 
Analyzers, Oxygen. sevlaavtidlinteees - 106 
BE COED. ges cevececseres ins 17 
Antioxidants .................. 2, 24, 30. 
Apple Pie Fosmulas .............. 51 
ea 
Asbestos Pads .................. . on 
B 
Bacteria-free Air ................-... 84 
Bacterial Analysis Kit, Field 88 
Bag Closing Machines .......... 81 
Bag-opening Devices .......... 74 


Bags, ‘Boil-in- ee Type 72 





Bag Sealing . eakepniaes 60 
Bags & Sacks splennishabeasieeeee 85 
Bakery Formulas .............. 45, 51 
Bakery Goods, Wrappers .... 76 
Baskets, Fungicide-treated .. 96 
Beans, Precooked Chili ......... 78 
Belts, Metal Processing ........ 82 
Belts, Steel Conveyor ......,.. 108 
Belts, Wire Mesh Conveyors 90 
Bins, Bulk Material ............... 64 
Blenders, Twin-shell ............. 93 
RE scha.cirscahccwutlacascbauleetnabecess (AO 
Boilers, Packaged .................. 106 
Book & Catalog, Flavor-sea-  _ 

RN a ccteupateds 44-45 
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Bottle Carriers, Fiberboard .. 79 
Bottles, Labelers 80 
Box Car Relining ... 62 
Boxes, Corrugated 77 
Boxes, Corrugated, Fiber .... 85 
Boxes, Corrugated, Potatoes 78 
Bread Formula, Whey Solids 22 





NE Reo . 108 
Bucket Elevators .......-.....-.-. an 
Building for Sale, Food 
Processing ....... pigsty GR 
Bulk Weighing Scales. hietiiters 106 


Bundling, Pork & Bean Cans 78 


Cc 
Cake Shortening, Fungistatic 49 
Can Closing Machines .......... $1 
Canning, Non-agitating Con- 
tinueus Report .................... 82 
Carriers, Fiberboard, for Bot- 
SS pieanieabeterss. a 
Cartons, Folding ........... . 8 
Cartons, Non-skid Grid . i 
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Cases, Paperboard, for Rea- 


gents .... Rod, ae 
Cassia Oil , aicnstecaii 17 
EEL acoisunspiverssownecbonatiiiomdantiad 111 
Chelating em, Stile Re- 

moval . : 85 
Chicken-from-egg ‘Studies axey 
Chili Beans, Precooked ........ 78 
Cleaners, Steam-jet .............. 66 
Cleaning, Detergent  Injec- 

TD. sancshicccamstshodcssstiece cadence 98 


Closing Machines, Vacuum 75 
Cluster Packs, Pork & Beans 78 





Coatings, Corrosion-resistant 96 
C0Rt. TERRE © oiisteecccsetiente 114 
Coffee, Closing Machines ... 75 
Colloids ........... ca Se 
Color Sorting Machines soccicag, a 
Comminuting Machines ...... ae 
CAUUMOONNEE SS. ee cen 106 
Compressors, Ammonia ........ 98 
RIED tei stint 103 
Condensers, Ammonia ........ 98 


Condensers, Refrigerant .. 92, 100 
Containers, Heavy-duty Mesh 68 


Containers, Plastic -............... 73 
Containers, Rigid-foil ........... 80 
Containers, Stainless Steel .. 66 
Controllers, Temperature ... 57 


Controllers, Water Treatment 92 


Control, Program Tempera- 
NIE asc ccetiiaicnns setae 54 


Control Systems, Auseinatic 54 
Controls, Motor, Automatic 56 


Conveyor Bridges .................. 69 
Conveyor Rollers .................... 70 
Conveyors ............ 62, 66, 70, 106 
Conveyors, Oscillating ....... 3 
Conveyors, Overhead-chain .. 68 
Conveyors, Screw-lift ........... 68 
Conveyors, Telescoping ........ 71 
Conveyor Systems cucnsansecsesse 
Cookers, Continuous, Non- 

ND Gatiss ceiciclnctnnsjaceosceucd 82 


Cookers & Coolers, 
NINN oo oaks 16 


Corn Cutters, Automatic Size 
Adjusting - 38, 39 


Se ON a 
Costs, Research 
Countess, Electronic ...... 
Counters, Production .... 
Creams, Skin Protective 
CUE: sions 





D 
Defrosters, Frozen Egg ........ 24 
Dehydrated Foods, 

Precooked Beans ........... 78 
Dehydrated Mashed Potatoes 85 
SPOR, secone een 14 
II 5. scinsscccesscotavoscenn, WOM 
Diatomaceous Materials ioe 86 
BRIN or csseiincscccarcacetkessssenncae 89 
TO, Sweet ancevicscnccncecscsast:s 50 
RINEUI, SOUND  desiepniscdicsereticctsach ios 101 
Drum Lifts, Mobile .............. 64 








There’s a GAULI N Triplex Pump 


for every job 


Name Your Capacity 


There’s a Gaulin to handle your capacity from 
50 GPH up to 5000 GPH. 


Name Your Pressure 


Gaulins are designed for 3 basic pressure ranges 
— up to 3000, 5000 and 8000 psi. 


Name Your Product 


Only Gaulin designs a specific cylinder to handle 
every product efficiently, economically. Note 
some of our designs below. 


For Viscous, heovy-bodied 
the Gaulin Spring-Loaded Poppet progetes the Gaulin Ball Valve =, the Goulin Ball Valve 


For Fluid, non-abrasive products 


ring-loaded packing, inserted 
seats) provides excellent pump- 
ing efficiency and minimum main- down. 
tenance. 


Valve provides low initio! cost 
and low maintenance. 





For Slightly Abrasive, viscous 


adjusting screw packing, inserted 
seats) keeps maintenance costs 







With Maintenance-Saving 
Horizontal Design 
Stainless Steel Construction 


For Transfer, Metering, Spray Drying 


A Gaulin Triplex Pump is a rugged, heavy- 
duty machine built to minimize operating, 
inspection, and maintenance costs. Com-- 
pact. Simple. Dependable. Its horizontal 
design positively separates your product 
from the crankcase .. . and makes every ' 
part easy to get at. 


Just lift two plates and a Gaulin drive and 
plunger assembly is convenient for inspec- 
tion or repair. 


A Gaulin Cylinder may be disassembled in 


a matter of minutes. 


Vibrationless. A Gaulin is practically free of 
vibration. 


Corrosion-proof. All product contacting 
parts are stainless steel. Ceramic plungers 
or other materials are available for special 
applications. 


Rugged Dependability. Thousands of in- 
stallations with well-known companies 
prove a Gaulin provides unusually long 
service at minimum cost. 


Write for Bulletin 





For Very Abrasive products, 
on Gaulin Ball Valve (with ad- 


For Slightly Abrasive, viscous 
Products, where maintenance 
must be accomplished in minutes, screw pack 
the Gaulin Boll Valve with re- reo provides the u 
movable seats (spring-loaded cost maintenance. 
packing) cuts maintenance time to 

the bone. 


}, removable 
imate in low 


Manufacturing Company, Inc., 59 Garden St., Everett 49, Mass. 


‘WORLD'S OLDEST AND LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL WIGH PRESSURE PUMPS 


When inquiring check FP 5334 opposite last page 
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Why? Maybe, like many others. you’ve wondered 
why Foop PROCESSING comes to you without charge — 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you've thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money .. . yes. most business 
magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duce than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magazine publisher in business. So, logically, such ad- 
vertisers demand best possible coverage of folks like 
you—the important key men who exercise buying 


power. 


So—FOOD PROCESSING “‘hand-picks’’ best 
readers ... and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S:A.: travel and/or direct mail cost money; a 








‘food. 
“processing 


large share “forget to renew” each year; and, no 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation . . . So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is to “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That’s why .. . Foop Processinc “hand-picks” only 
qualified readers . .. Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so. valuable, these folks want 
to read it.* 

That’s why Foop ProceEssinc spends many thou- 
sands of dollars on each issue —to give you this valu- 
able service costing more than $25.00 per year, per 
reader. That’s why Foop PRocEssING comes to you 
without charge—you are an important reader in the 


food field. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

‘Executive Magozines for Industry’‘ 


Dryers, Spray. cps ie dasctychighonnas oY 
Dunking Stations ............ . 162 
Dust Collectors ........... oe 
E 
Economic Geography .... 104 
Eggs, Frozen ......... 24 
Egg-to-chicken Studies : 85 
Electrical Maintenance Movie 101 
Electronic Counters .... 56 
Elevators, Bucket .............. 70 
Elevator-conveyor System 65 
Enamel, Damp-wall .... 106 
‘Enzymes, Pectinol  ...... 34 
F 
Fats, Wet Rendering .... 105 
RD ciipisieh jas veoccbcocemn rodeos = 70 
Fiber Containers Siceiasctt 24 
UINNUED . chvaccsesncsddcevnsacebiebensencie 108 
RII: ueeaitcecusipadnedenduadpersinigtesent 91 
Fillers, Piperte, Safety ........... 88 


Filling Machines .. 76, 79, 81, 95 
Film, Pinhole-free Polyethyl- 
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Film, Polyethylene ........ . 74-75 
Film, ‘Boil-in-Bag’ Type .... 72 
Filter Aids ........................ 86, 105 
Filter Cloth ........ isencteigy Te 
EE RIE anes on csscevnnsissnesnne B12 
DIN. citarcicttecncestarcsepbevestiondy 114 
Filter Sheets, Asbestos ...... 85 
Filters, Horizontal Plate ..... NP 
Filters & Packagers ...... 76 
Filtration Equipment ......... 90 
Fish Sticks, eee -in- a-pack- 

 cncknns 79 
TIN ss srencecsimscscccnscsessese 99, 114 
Firtings, Plastic .................... 107 
Flanges, Plastic .....................-_ 107 
Flavors .... 17, 33, 44-45, 51, 115 
UED,  TORIRIEIE oc csccecsnciessccose 46 
Flavors, Fruit Juice .............. 36 
Flavors, Hermetically Sealed 

bia ‘ 4th Cover 
Flavors, ‘Imitation Coconut .. 49 
Flavors, Natural & Synthetic 38 
Flavors, Vanilla-type ............. 29 
Floor Scrubbers... :.<..c.-:000:.-2 12 
Foil Containers, Rigid ........ 80 
WE MUG Hae srccncsaihcscinnnissom 27 
Formers, Meat Ball ................ 94 
Fruit Flavors ..................... re 
Fruits for Ice Cream ......... . 46 
Fruits, Stabilizing Frozen .... 48 
Fungicide, Harvest Baskets, 

PRIN, oan vnsesns ss Sipuesoge srk 96 


Fungistatic Cake Shortening 49 
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Generators, Electron-beam .... 83 
Generators, Gas ....... : 91 
Geography, Economic . 104 
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Glass, Labelers for ................ 
Gloves, Industrial ... 
Gloves, Protective 
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Grease Interceptors .... 
Guards, Screen .............. 
Gums, Water-soluble 
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Hampers, Fungicide-treated 96 
Heat Exchangers ..................... 91 
Heat Exchangers, Plate ........ 15 
Heat Exchangers, 
Screw-conveyor .............-.-.-.- 93 


Heat Exchanger Scale Re- 
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RUBS ai. 63 
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Ice Makers .............. . . 98 
Ice Makers, Shell ..... 113 
Icing Formulas ............ . 
Indicators, Bin-level .. 64 
Indicator Tags, Cooking 34 
Industrial Trucks ....... . ae 
Injectors, Detergent & Rins- 

TUE |. scitictecseninseniocienciats — 
Insect Control ....... wih 104 
Instruments, Dial ..... 87 
Insulating Tape, Lab . . 87 
Insulation, “Low-temperature 8-9 
Iron, Tramp, Separators _... 94 

J 
Joints, Swing ....... ; 13 
. 
K 
Kettles eidisnestesnaeeees 97 
Kettles, Corrosion-resistant .. 59 
‘ 
Labelers, Round Bottles ...... 80 
. Lab Insulating Tape .............. 87 
Lab Vacuum Pumps ............ 87 
Lavatories, Sanitary .............. 102 
Lemon Juice ae 
Lemon Oil ..... sis seca 
Lemon Sorters ree <a 
TARRC CWI Siscnrciesisscnnices 67, 69 
Lift Trucks, Hydrolectric ... 70 
Liquid Return Systems ........ 60 
Liquid Sugar Systems ........ 31 
M 
Magnetic Sausage Traps ...... 108 
Magnetic Separators ........ 71, 94 
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Marking Equipment . socces Om 
Marking Machines ..... acs 


Mashed Potatoes, Dehydrated 85 
Materials Handling Equip- 
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Meat Tenderizers, Liquid .... 44 
Meters, Stainless Steel ......... 55 
Meters & Filters ................---- 76 


Milk, Powdered, Solublizers 30 
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Mills, Attrition ........ 108 
Mills, Hammer. ................-.---- 108 
Mince Meat Cookies ............ 45 
NGS scenicaecneanak ts 
Mixing Tanks, Seeman’ 3 95 
Moisture Registers ..........-.---- “12 
Monitors, Super-safe .......-..-- 105 
Monoglycerides, Distilled .... 38 
Monosodium Glutamate 
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Motor Controls, Automatic 56 
Movie, Electrical Mainte- 
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Moving-bed Filters. oe ae 
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Beans _...... SRE AE 78 
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Orange Oil ............. ai 
Oxygen Analyzers 4 ; 106 
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All types of rubber treads—soft, 
medium and hard—for smooth 
operation on all kinds of floors. 
Featuring Neoprene rubber treads 
- resistant to oxidatian, oils and 
waxes as well as being unaffected 
by most chemicals - expertly com. 
pounded to Darnell standards. 


All casters, whether stee! or rubber 
tread, available in swivel and 
stationary models with various top 
plates, stems and fittings for any 
type application. 


DARNELL CORPORATION, 


OW NE ‘e y elk NT real: 


| 
WALKER S Tt, NEW YO NEW YOR F | 
6 NORTH | 
| 
| 
| 
| 


When inquiring check FP 5335 
opposite last page 
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Packaging, Aluminum Foil .. 78 








Packaging Machines ........ 72, 79 
Pails, Rubber-plastic ............ 111 
Paints, Corrosijon-resistant .... .96 
Paints, Protective .................. 14 
Paints, Water-proof .............. 106 
Pallet Loaders, Automatic .... 68 
AO, UOT avec encscrn serine . 108 
Paperboard Cases for 

IND, SepnGicndertsiiccintocevses 89 
OEE, DONOED  wisincccnscinsmicimssione BS 
Pectins eR 
INL ecticceiecsrenscnsiervacent 39 
Pie, Apple Formulas ..... 51 
Pipe, Rubber-plastic ............ 111 
Pipe Coverings .... 8-9 
Pipe Strainers ae aa 
Pipette Fillers, Safety ............ 88 
Polyethylene, Pinhole-free 

NN is stam tabiese . 79 
Polyethylene Liners .......... . 74-75 
Potatoes, Corrugated 

Shipping Boxes .......... . 78 
Potatoes, Mashed, 

Dehydrated. ............. 85 


Powdered Milk Solublizers 30 
Precooked Foods, Chili 
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Prepared Frozen Foods, 

CIO | sesscccasececstine 72 
SII Wii cosh aa tnanss cacohonapebes > a 
Process Equipment 

Fabrication  =....................:. 64 
Production Control ................ 43 
Program Control, 

"TORCHED anni onan 54 
Proportioners 7 
PPR WOCIRI Sic ecisicscencerccscoctassons 94 
PIS = Aa iiiesicninetys 2M 
Pumps, Centrifugal ........ 85, 100 


Pumps, Centrifugal-motor .. 113 
Pumps, Corrosion-resistant .. 109 
Pumps, Progressing-cavity .. 105 
Pumps, Sanitary ..................... 10 








Pumps, Stainless ..... 6 
Pumps, Vacuum ......... 106 
Pumps, Vacuum, Lab ............ 87 
PDs. VOI 2 acc cse nein 107 
R 
Rat Exterminators .................. 101 
Reagents, Bottled in Card- 
BNE AS cinch tices 
Refractometers .............. . 40, 86 
Refrigeration Condensing 
IE adheres. santos citbensceelsoeser ae 
Refrigeration Control 
EE 
Refrigeration Equipment 107, 113 
Relining Box Cars ................. 62 
II teak ccrensctetmnensiascess: SE 
Research & Consultation ....... 43 
Research Coes. ................<....:.. 104 
Retorts, Continuous, Non- 
I sco vontcccecennascsty' 
Rice. Pious u:........... 43 
Riving Machines ... oe: 
ROUND oo ccchiceecacenonsnsesevs .. 101 
Rollers, Integral-end _.......... . 70 
S 
BNE i cascnssncaiar caval cee raega ee 
Sale Dispensers, Automatic .. 47 
Salt, Margarine ....................... 44 
RIED Sooccccchcndiesinencsinees . 102 
Sanitizing, 


Detergent-rinsing 
WENROOIEG occ ccesccdiligeenoceeaoe ca 
Sauces, Fruit ..... 
Sausage Traps .... 
Scale Removal .... 
Scales, Batching 








Scales, Bulk-weighing .......... 106 
Scales, Dial Cabinet .... a sae 
Screens, Vibrator .................. 95 
SSUUNIENE BENE opcarcescetincecescconsese 60 
Seals, Rotary Mechanical .... 61 


Seasonings .................... 20, 44-45 


Solublized ........ 











Seasonings, 
Separators, Magnetic ............ 71 
Shortenings, Cake, 

Fungistatic  ......... cocmiiieeciintes 49 
Shortenings, Vegetable ........ 45 
Skin Protective Creams ........ 60 
Smoking, Employe ................ 102 
Solublizers, Powdered Milk 30 
Sorters, Automatic Color .... 52 
| en sesttnaitecbenvatteaiscsbtee 20 
Sprayers, Cleaning cee 
EID“ ‘eiricacsoicheseiaitccnipnas.\ Oe 
Stabilizers, Frozen Fruits .... 48 
Starch Products 36 
Starches .........: A. — 
Steam Traps oA 102 
Steel Fabrications, Stainless 94 
Strainers, Pipe . 107 
Strapping Tables .. 66 
Sugar Turbidity 107 





SOG THRO ciniesnntinum. OF 
Sweeteners, Non-caloric .... 41-42 
Swing Joints, Ball Bearing 13 








DORE, ASIIRS an ie Sctnncieernrinis 36 
Systems, Weighing ................ 104 
T 
Tables, Grading . saextseihiiei nae 
Te CO nnn Oe 
Tanks, Mixing, Pressurized 95 
Tanks, Spray .... . 97 
Tape Adhesives 75 
Tape Dispensers 81 
Tape, Insulating, Lab ............ 87 
BAR TI siciacssscrectincicinst 61 
Teflon, Cementing ................. 60 

Temperature Program Con- 
CIDE: vecesiess thisielglabotimets a 
Tenderizers, Meat ................ 44 
Testers, Moisture ............. << 
Thermometers, Industrial ... 114 
Thickeners _.............. oso 
Thickening Agents . coven, “ED 
Tramp Iron Separators ........ 94 
Trap, Magnetic, Sausage ...... 108 
Traps, Steam ........ “ ... 102 
Truck Refrigeration ............. 7 
Trucks, Hydrolectric Lift .. 70 
Trucks, Industrial —................ 64 
Trucks, Lift cisbiaaide 63, 67 
Trucks, Stacker ..... ee 
IEE nsncaseciesc sividicton coehea? ae 
Tubing, Plastic wosds SER 
Turbidity, Sugar .................... 107 
V 
Vacuum Closing Machines .. 75 
Vacuum Pack, ‘Boil-in-Bag’ 
INI. icccdencgissnimnpuchdstehnmooharesee .-aee 
Vacuum Pumps, Lab ..... oo: CN 
OU Saconcenseiesiceitoicts 11, 99, 114 
Valves, Diaphragm .................. 57 
VEIIUE, * IMI  icsinncotseices-cesaven 111 
Valves, Pump .. 107 
VOIIIEE | Sirccereecenrtipoecs iis Pack 17 
Vanilla-type Flavors ............... 29 
NIE iss sticrevciverictiteae, AE 
Variegated Ice Cream .......... 46 
Wet a cibiresssitnctnirs a 
Vegetable Shortenings .......... 45 
Viieatoss, Bin ....u........ 10, 115 
Vibratory Feeders .......... 67 
Vitamin Fortification .......... 50-51 
Ww 
Waste Conference ..... are Ae 


Water Analysis Kits, Field 88 
Water Treatment Controllers 92 
Weight Scales, Dial Cabinet 57 


BD. ile chews sedhncsianne 111 
Wis, Baile ..... 50 
Whey, Sweet Dairy .......... ne 
WOR TU shienspaiecivedosteenlece 22 


Wrappers, Various-size Items 76 


TOUGH ACE-ITE PLASTIC PIPE 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F. : . . except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe 14” to 6”. 
Bulletin 80. 
























' 

a ecw ~~“ ne eee -eeee een ene ennnetane 
| “! VALVES 

: for all-plastic piping systems 





Trouble-free plastic diaphragm 
valves . . . choice of general- - 

purpose Ace-ITeE, AcE PARIAN 
(polyethylene) or AcE SARAN. 
Handles most corrosive 
chemicals and food 
ingredients. Sizes 14” to 2”, 

50 psi. at 77 deg. F. 

Bulletins 80 and 351. 


ACE-HIDE 
ACID PAIL 


Practically indestructible 1001 USES for ACE-FLEX Tubing 


Its made of a new rubber-plastic material 
that’s tough, resilient, suitable for han- 
dling most acids and alkalis. 3-gal. size. 
Easy-pour, drip-proof spout. Also 1-qt. 
and 2-qt. dippers, hard rubber bottles, 
etc. Write for name of nearest dealer. 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 4%” to 1” ID. Bul. 66. 


25 
™ 
‘ 


% 


(ACE rubber and plastic products 


' - 
| 7 AMERICAN HARD RUBBER COMPANY 
93 WORTH STREET - NEW YORK 13, N. Y. 





When inquiring check FP 5336 opposite last page 
tH 
































































Moisture Costs Money! 


1E, a 





Save the high costs of too much or too little mois- 
ture! Measure moisture content quickly, economically 
with Granular Moisture Register G5 — insure 
product uniformity and quality! 


Pe heme ct Oa 


Accurate readings t 


ad ny hpseccieiy Tian 
eh 


y 


wn 


Two Weeks Free Trial! Te 


} satinr 7 


| 





Guaranteed accuracy on these products! 







Ammonium Nitrate 
Ammonium Sulphate 
Plastic Molding Compound 
Ammonium Perchlorate 
Sodium Bicarbonate 


Polyethylene Resins 


Dozens more powdered or granular 
materials, including many foods. 










Moisture Register Co., Dept. FPA P.O. Box 910, piiaahee, Calif. 


() We are interested in 2 weeks free trial offer. Send additional 
information regarding Model G5. 


We will want to test -———____—— — 


| in a moisture range from % to. %. 7 





Firm Name —___ 
By Title 
Address i ‘ 
MR ie ieciner - State 





When inquiring check FP 5337 opposite last page 
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A 
Abbott Laboratories, Chemi- 
cal Sales Division ...... - May, SE 
Agency-Tatham-Laird Inc. 
Ac'cent International ............. 49 


Agency- Batten, Barton, “Dur- 
stine & Osborn, Incorporated 
Ajinomoto Co., Inc. ... vies 40 
Agency-Gotham-V ladimir 

Advertising Inc. 

Alba Engineering Company, 
it," an 
Agency- ‘Danken Associates 

Alvey. Conveyor Manufactur- 
ing Company ..... 62 
Agency-Oakleigh R. French 
& Associates Inc. 

American Floor Surfacing 
Machine Co., The ............. 12 
Agency-Beeson-Reichert Inc. 


— Food Laboratories, 


Agswes. The Rockmore Co. 
— Hard Rubber Com- 


Sevan ee 
avec: W. L. Towne 
Advertising 

1 elus Sanitary Can Ma- 
ine Company .................. 81 


Fay Haak & Co., Inc. 
Armstrong Machine Works .. 14 
Agency-Russell T. Gray, Inc. 
Arnold Dryer Company ......... 14 

Agency-Bert S. Gittins 

Advertising Inc. 
Aseptic-Thermo Indicator 

pres ey, 

Agency-Ross “Roy, “Inc. 
Ayerst Laboratories ...... 60 

Agency-Cortez F. Enloe, Inc. 
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B 


Bakelite Company, A_Divi- 
sion of Union Carbide and 


Carbon ie eo a ey ao 
Agency-J. M. Mathes, 
Sorteed 


Barnes Company, W. F. & 
John, Food & Container 


Section ............... ee 
Agency-Roy F. Cratty 
Advertising 

Bauer Bros., Co., The ........ 108 


Agency-Parker Advertising 
Company 

Bausch & Lomb ape Co. 40 
Agency-Ed Wolff & 
Associates 

Belt Corporation, The .......... 106 
Agency-Byer & Bowman 
Advertising 


Bin-Dicator Co., The ............ 64 
Agency-Clark & Bobertz, Inc. 
Bowser, Inc. en 


Agency- Willis S. Martin 
Company 

Brunner Manufacturing Com- 
ME Me od artcatas ins deta tesensoes -. a2 
Agency-Moser & Cotins, 
Incorporated 


Buckeye Molding Company. 
The 


cu tedhstidenasostcksdhiminnuriadie . 
Agency-Farson, Huff & 
Northlich, Inc. 

Buschman Company, The E 
a AI ER ei 108 
Agency-Penn and Hamaker 
Incorporated 
C 
Combeidgs Wire Cloth Com- 
pany, The ...... - 90 


Agency-Emery Advertising 
Corporation 


Cherry-Burrell Corporation .. 6 
Agency-The Buchen Company 


Chicago Steel Tank Com- 
any, Division of U. S. 
ndustries, Inc. ... . 84 
Agency-Grimm & Craigle 


Clesssene Vibrator Company, 
thinset chdusnncabsonsee 1 
fare: The Wellman-Busch- 

man Co. 


Cochran Foil Company, In- 
corporated ..... pir OO 
Agency-Farson, “Huff & 
Northlich, Inc. 


Consolidated Packaging Ma- 
chinery Corp. SS eteacceetein: | 
Agency- Baldwin, Bowers & 
Strachan Inc. 


ADVERTISERS in this issue 


Co Speland Refrigeration Cor- 
poration ..... sin BOT 
aT Byer & Bowman 
Advertising 
oo TR? 11 
Agency-T he Buchen C ompany 


Cyclone Fence Department 
American Steel & Wire 
Division, United States 
Steel Corporation ................. 82 
Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 


D 
Darnell Corporation, Ltd. .... 111 
Agency-Rhea Advertising 
Day Company, The 64 


Agency-Scrymiger & Osterholt 
Advertising 


De Laval Separator Com- 


pany, The wigks: AD 
Agency- Donahue & C oe, 
Inc. 


Diamond Crystal Salt Co., 
Canning Dept. ........... 
Agency-Ogilvy, Benson & 
Mather Inc. 


Dicalite Division, Great 
Lakes Carbon Corporation 86 
iat H. Clark 
c 


Distillation Products Indus- 
tries, A Division of East- 
man Kodak Company 38 
Agency-Charles L. Rumrill 
and Co., Inc. 

Dodge & Olcott, Inc. ........ 44-45 

Dow Chemical Company, 
he . ‘ es 
Agency-MacManus, John & 
Adams, Inc. 

Dupps Company, The <o, OO 
Agency-Leonard M. Sive and 
Associates Incorporated 


Durant Manufacturing Co. .. 70 
Agency-Keck Advertising 
Duvetex Germs oc... cics bea ee 


Agency-Comstock & 
Company 


E 


Eastman Chemical Products, 
Inc. i: ae 
Age ncy- -Fred Wittner 
Advertising 


Edmont Manufacturing Com- 


OF 1c 70 
Agency- Maurice Mallay, 

Inc. 

Eriez Manufacturing Com- 
pany < -_ 


Agency- -Gotham-V ladimir 
Advertising Inc. 

Ertel snapsenring Corpora- 
tion . see bcoiyce. ee 
Agency- W. N. Hudson 
Advertising 


F 


ro Chemical Company, n 
Agmydaed inkwwiad At 
& Art Agency, Inc. 

Ferguson Co., J. L. .......... . 79 
Agency- Kenneth B. Butler 
& Associates 

Filler Machine 
ine devtecaiahaketiaaotls og 





Filpaco Industries, Inc., The 
Filter Paper Company ees 112 
Agency-Sander Rodkin 
Advertising, Ltd. 

Flavorex Co., Inc. ........... ac. SO 
Agency- The Roman 
Advertising 

Florasynth Laboratories, Inc. 17 
Agency-Co-Ordinated 
Advertising Corp. 

Food Machinery and Chem- 
ical Corporation, Canning 


Machinery Division es Cae 
Agency-The McCarty Co. 
Frick ©o. 0... Suite Ae 


Agency-W. a) nesboro 
Advertising 


Fritzsche Brothers, Inc. _ a 
G 
Garland Company, The ........ 106 


Agency-Baisch Advertising 
















A Boiler Is Not ‘An Airplane 


eoeeeeeece 


An aircraft designer must sometimes sacrifice strength for 
speed and maneuverability —-but boilers are different. In a 
boiler, you can have maximum strength and top performance, 
too. When heavy construction means greater reliability, 
longer life, there’s no reason to accept a flimsy, light-weight 


boiler. Particularly when Leffel boilers give you that extra Bel 
heavy, extra strong construction at no extra cost. hor 
So before you buy any boiler, compare it pound for pound a 


with a Leffel boiler of the same capacity. But be sure you're aoe 
comparing actual ability to produce, not just inflated ratings 
and fancy promises. You'll find that the Leffel boiler will 
give you more capacity for your money, And because of its 
far greater weight and strength it will work for you more 
reliably, for years longer and at much lower maintenance cost. 


For the complete story, write today for your free copy 
of Bulletin 236. 


JAMES LEFFEL & COMPANY 


DEPT. F 
SPRINGFIELD, OHIO 


When inquiring check FP 5338 opposite last page 





FILPACO Filter-Media 


Will help 
YOU To 
with your get 
particular 
filter mot 
require- inte 


ments 


@ FILTER PAPER mat 

quickest service, 

latest converting on 

equipment and 

most ae 

range grades 

guarantees filter pro 
paper meet 

any requirements. 

SAMPLES FUR- use 

NISHED for test- 

ing . . . or send 


us your materials Rez 


for testing. 


@ FILTER CLOTH cotton, wool Ser 
felt, glass, Orlon, Nylon, silix, 
Vinyon, Saran and other syn- 
thetics cut and sewn to re- 


@ ASBESTOS PADS furnished 
in a variety of grades and 
filtering characteristics . . . 
sizes and shapes for your 





needs. quired shapes and sizes .. - 
variety of weaves, weights, 
finishes. 
e 
|__We invite your inquiries _| opp 
last 


FILPACO INDUSTRIES 
The FILTER PAPER CO. 


Chicago 16, Il. 


When inquiring check FP 5339 opposite last. page 


FOOD PROCESSING MAY 
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Below: Bagging Shell-Ice for sale at Okla- 
homa City. Plant makes 40 tons daily. 





Shell-Ice 


Answers the needs of fishermen, truckers, 
dairymen, poultrymen, hotels, hospitals, restau- 
rants and others for clean, broken ice that can 
be scooped, shoveled, bagged, or blown through 
ahose. @ Shell-ice Makers are full-automatic, 


require little floor space, are highly economical. 
Built in a multiplicity of sizes. Many in use. Get 
Bulletin 54 now, and find out what Shell-ice 
can do for YOU. Write er to 


BIC 


iat Tes wilh Liddell abana’ 


WAYNESBORO PENNA 


When inquiring check FP 5340 opposite last page 





GPM 


Whatever your liquid handling needs your 
problem can be solved by specifying an 


feet! 





Write for latest catalog with 
complete data needed to 
choose a Motorpump. 


In this complete line are centrifugal 
Motorpumps from % to 75 hp... 
ties from 5 to 2800 gpm... 


capaci- 


heads to 650 







INGERSOLL-RAND 11 Broadway, New York 4, N. Y. 


9-371 


800 


When inquiring check FP 5341 opposite last page 
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” Lewis-Shepard 





Garrett, John W. 


Gates Rubber Co., 
feat: Harold W. ee tn” 





Gaylord Container Corpora- 
tion, Division of Crown 
Zellerbach Corporation oleD 
Agency-Oakleigh R. French 
& Associates, Inc. 


General American Transpor- 


tation Corporation, Louis- 
ville Drying Machinery 
AIMEE iccslgeintensinsdPhiinecIininas cabeases 4 
Agency-Weiss & Geller, Inc. 

General Electric Company, 
X-Ray ee vebtions 83 
Agency-Klau-Van Pietersom- 

,. Dunlap, Inc. 

RPO BAER GOs | cecisincccnccvesace 85 
Agency-Greenspon 
Advertising 

Givaudan Flavors, Inc. ......... 49 
Agency-Hazard ‘Advertising 
Company, Inc, 

Great Western Sugar Com- 
DEY, RING eicttisicce Rint nlnsics 25 
Agency- Brandt & Clancey 

Griffith Laboratories, Inc., 
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Hamilton Copper & Brass 
Works, Division of the 
Brighton Corporation. ........ 97 
Agency-Farson, Huff & 
Northlich, Inc. 

Hayssen =e Company ........ 72 
Agency-T Cramer-Krasselt 
Co. 

BOONE, a, WO: Adis cetenstetciens 14 
Agency-Bert S. Gittins 
Advertising Inc. 

Henszey Company .................. 12 






Agency-Keck Advertising 
Hinde & Dauch, Subsidiary 
of West Virginia Pulp and 
Paper Company ..................... 77 
Agency-Howard i a 
Advertising, Inc. 
Hope Machine Company ...... 95 
Agency-Lee Keeler, Inc. 
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Industrial Marking anne 
ment Company, Ince. .......... 64 
Agency-The House of J. 

Hayden Twiss Advertising 

Ingersoll-Rand 
Agency-Beaumont, 
Sperling, Inc. 
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Jordan Corporation, Indus- 
trial Sales Division of 
OPW Corporation .............. 13 
Agency-Haehnle Advertising 


—_ Manufacturing Com- 


pan 
Tades. Allied Advertising, 


Inc. 
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Kiefer Machine Co., 
DIA csStaha Sciciencssenascetnosensdaons 76 


Agency-Julian J. Behr 
Company 


Kuss & Company, R. L. ...... 
Agency-Beeson-Reichert Inc. 


108 
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Tri-Clover Di- 
100 


Ladish Co., 
vision .. 
Agency- Russell T. “Gray, ‘Inc. 

Lammert & Mann Co., Inc. 
Agency-Grimm & Craigle 


106 


Agency-Chapman-Nowak & 
Associates, Inc. 

La Porte Mat and Mfg. Co. 
Agency-Charles Elwyn 
Hayes Company 


oor -Paulson 


108 


Company, 


Agency-Roy D. Zeff & 
Associates 

Lee Metal Products Co., Inc. 59 
Agency-Downing Industrial 
Advertising, Inc. 

Leffel & Company, 
Agency-Kight 
Incorporated 


James .... 112 
dv ertising, 


Agency-Horton-Noyes 
Company 





Lift Trucks, Inc. 
Agency-The Bohnett 
Company 


Lincoln-Schlueter Floor Ma- 
TT Co., A Subsidiary 
American Floor 

Machine Co. .... 12 
Agency-Beeson-Reichert Inc. 


Link-Belt Company 
Asones- Klas ae Pietersom- 
Dunlap, Inc. 

Louisville Drying Machinery 
Unit, General American 
Transportation Corporation 4 
ate at and Gelles 
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Madsen Works, Construction 
Equipment Division, Bald- 


win-Lima-Hamilton Cor- 
poration .. . 107 
Agency- Frank Barrett ‘Cole, 
Advertising 

Manton-Gaulin Manufactur- 
ing Company, Inc. ............ 109 


Agency-Sutherland- Abbott 


Meyer Machine Co. 
anne Seen Advertising 
0. 





Mixing Equipment Co., Inc. 61 
Agency-Charles L. Rumrill 
& Co., Ince. 
Moisture Register - 
ET G. Gregory 


Morehouse-Cowles, Inc. ..... 89 
Agency-Willard G. Gregory 
& Co. 
Morningstar, Nicol, Inc. .... 36 
Agency-The Vanden 
Combany, Inc. 
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National Aniline Division, 
Allied Chemical & Dye 
Corvoration, Certified Col- 

Oe WMD ecstatic ses erattoved 27 
Agency-James J. McMahon 
Incorporate 

National eae Publica- 
CHS, Fo iccncescicscserperoreiates 48 
dean M. Basford 
Company 


National 
Agency-G. M. 
Company 

Niagara Blower Company .. 


Agency-The Moss-Chase 
Company 

Norda, Inc, ......... 
Agency-Fred ‘Gardner 
Company, Inc. 


Starch Products, 


Basford 


103 


3rd Cover 
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Oakite Products, Inc. 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 

Oilgear Company, The 
Agency-Kirkgasser-Drew 


OPW Corporation 
Agency-Haehnle Advertising 
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Pantex Manufacturing Cor- 
poration 
Agency-Horton-Noyes 
Company 

Pfizer & Co., Inc., Chas., 
Chemical Sales Division 50-51 
Agency-MacManus, John & 
Adams, Inc, 


Phillips & Co., H. A. ............ 60 
Agency- Stoetzel & 
Associates, Inc. 
Phoenix Products Co., Metal 
Spinning Div. . . 94 
gency-Barnes Adv ertising, 
Inc. ‘ 
Pioneer Rubber. Company, 
FR ck dinicterbeettntns 68 


Agency-Carr Liggett 
Advertising, Inc. 

Polak and Schwarz Incor- 
porated as <a 
perms: Schank “Advertising 
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Powers Regulator Company, 
The 


Agency-Symonds, MacKenzie 
& Co., Inc. 
Pressed Steel Tank Company 66 
Agency-The Buchen 
Company 








STUCK 
LATELY? 


There are two ways to handle 
a stuck bin. You can bang it 
loose with a sledge hammer and 
damage your equipment; or you 
can install Cleveland Vibrators 
and put an end to your problem. 
The first way is slow and costly. 
But the second way is efficient, 
fast, and inexpensive. 





How about you! Are your sched- 
ules suffering from stuck bins? 
The low cost of Cleveland 
Vibrators will surprise you, and 
the results will definitely please 
you. Why not get the whole 
story with a two-cent post card. 


Air or Electric 
Portable or Permanent . 
Silent or Standard 


THE 


*CLEVELAND 
VIBRATOR 


COMPANY 


2818 Clinton Ave. © Cleveland 13, Ohio 


When inquiring check FP 5342 
opposite last page 


113. 














































WESTON 
THERMOMETERS 


Multiple 
bimetal 
heliv 


The reasons why WESTON all-metal indus- 
trial thermometers excel in dependability and 
long life ...enjoy such outstanding preference 
throughout industry...stem in large part from 
Weston’s exclusive design and manufacturing 
methods. The critical sensing elements are all 
Weston-made in the shorter multiple helix 
form to insure rugged, nonsagging units. They 
are then cycle-seasoned, over broad tempera- 
ture ranges, to insure consistently precise in- 
dications over far longer periods. Thus they 
serve better, longer, at far lower over-all costs. 
tf: Bulletin containing sizes, ranges and prices, 
available on request. WESTON Electrical 
Instrument Corporation, 614 Frelinghuysen 
ta Avenue, Newark 5, N. J. 





WESTON (monies 


\ AVAILABLE THROUGH LEADING DISTRIBUTORS 


When inquiring check FP 5343 opposite last page 
114 
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St. Lovis, 515 Newport Avenue, Webster Groves, Mo., WOodland 
2-4384, Donald F. Maguire 


San Francisco 8, Howard Bldg., 209 Post Street, YUkon 6-2522 
(BobWettstein) Jerry Nowell, Edward Spasek 









Stainless Steel and Nickel Alloy Equipment 
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When inquiring check FP 5344 opposite last page 
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Answer the 
Wraps Problem 
in Offices and 
Waiting Rooms 





These efficient VALET Racks keep wraps off 
waiting room chairs, aired, dry and in’ press. 
Hold coats spaced apart, hats, umbrellas and 
overshoes. Accommodate 3 persons per run- 
ning foot. Come in lengths of 3 ft. 3 in. of 
longer by the foot. The S-6 Office Valet 
costumer accommodates 6 people—ends piling 
of garments on others. Will not tip over. Built 
for lifetime service of heavy gauge, welded 
furniture steel. Smart in modern baked 
enamel finishes. Units form a complete system 
of wardrobe equipment that provides efficient 
wrap accommodation wherever people gather. 










Write for Bulletin OV-470 







h Street « Chicago 9, Ill 
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When inquiring check FP 5345 opposite last page | 
FOOD PROCESSING 






Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 
.. . fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent ern .-ina 


essing is an important factor .. . 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 


to answer all questions. If your firm is not rated 


or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Name 


lant of substantial operations* where food proc- 
D PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Former Company Affiliation 
Former Address 

Your Name 

Present Company 

Main Products 

Rating of Company 

Street Address of Company 


City 








Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
. See other side of this sheet 
mn ern eterna ec enema 


*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


ystem 
icient 
ather. 





WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


lf others in your plant also would like to receive FOOD PROCESSING . . . and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below... 
please print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
ESSING, I11 East Delaware Place, Chicago 11, Illinois. 


Name ... (Please print or type.) 


Name 


Company 

Main Products” 
Rating of Company 
Street Address of Company 


IF YOU ALSO WOULD LIKE 
to receive FOOD PROCESSING personally 


and without charge, see reverse side of this sheet 


See other side of this sheet 





May 1956 


lf you want more information on processes, controls or develop- READER 
ments of products discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet SERVICE 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . SLIP 
note key number under each. Check back to this sheet .. . verify the key number by name of product discussed 
. . . check space provided. Fill in your name, title, company, main product and oddrens at the bottom of this 
sheet and mail... no postage, no envelope necessary. Information will come to you direct, without obligation. 


V_ Key Description Description Vv Key Description Vv Key Description 


3le Bucket Elevators {] 5292 Horizontal Plate Filter 
Corrosion-resistant Paint 
Wood-treating Fungicide 
Cleaning Sprayers 
Kettles 

Refrigeration & Air 
Conditioning Equipment 
meee ant 
Clean-u 


Antioxidants {] 5182 Fungistatic Cake Shortening 52 
Oscillating Conveyor C) 3 Whey Solids 5232 Integral End Roller 
Dryers 5184 Imitation Coconut Flavor 5233 Job-fitted Industrial Gloves 
Grease Interceptor ‘] $185 Sweet Dough Recipes |} 5234 Production Counter 
Stainless Pump ; Edible Whey |} 5235 Magnetic Separator 
Truck Refrigeration ee Ly ie rmulas 5236 Bucket Elevator Bulletin 
Low-temperature Insulation ee ‘s Formulas _| $237 Telescoping Conveyor 
Bin Vibrators Imitation Pear Flavor {} $238 Packaging Machine 
Dust Collectors {} $190 Vitamin Fortification 5239 Plastic Container Re 3 
Sanitary Pump } $191 Automatic Control] System $240 Marking Machines Valves Fittings 
Valves 5192 Color Sorting Machines 5241 Bag-opening Device Centrifugal Pum 
Floor Scrubber [) 5193 Temperature Program Control 5242 Vacuum Coffee Closing L Refrigerant_Condenser _ 
Spray Dryer Thermostats Machine ‘J Movie on Electrical Main- 
Swing Joints } 5194 Liquid Meters (see coupon) 5243 Tape Adhesives tenance 
Dehydrators ‘] 5195 Batching Scales Polyethylene for Packaging Rodenticide 
Protective Paints 5196 Electronic Counter Conveyor-type Filling Fluid Drives , 
Refrigerant Purger [ 5197 Automatic Motor Control Machines Sanitizers-Deodorizes 
Plate Heat Exchanger f 5198 Dial Cabinet Scale Meters & Filters Steam Traps 
Cookers & Coolers 5199a Temperature Regulator Fillers & Packagers Lavatory 
Spice Oils [] 5199b Diaphragm Valves Proportioners Dunking Stations , 
Anise Oil 1 5200 V-belts — Bakery Wrapping Machine Condensers for Refrigeration 
c Cassia Oil [] 520la Corrosion-resistant Kettles Corrugated Boxes Insect Control 
A{ Vanilla [} 5201b Corrosion-resistant Vacuum Aluminum Foil Packaging Research Costs 
2 Maple Flavor Base Imit ans Pinhole-free Polyethylene Film Weighing System 
Orange Oil (1) 520le Storage Tanks, Cooling, Packaging Machines Super-sale Monitor System 
Lemon Oil Mixing Filling Machines Wet Rendering 
Preserver’s Pectin [] $5202 Liquid Return System Rigid Foil Container Filter Aid , 
Low-methoxy] Pectin f 5203 Automatic Size Adjusting ‘Boil-in-bag’ Vacuum Package aaa Pump 
High-speed Labeler for Bottles Packaged Boilers 
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Bag Closing Machine Conveyors 
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Spice Blends 5204 Bag Sealing 
Antioxidants 5205 Skin Protective Creams 26 Fil Machine Oxygen Analyzer 

Mono Sodium Glutamate 5206 Cementing Teflon 2s Tape Dispensers Bulk Weighing Scales 
Starches f 5207 Cementable Teflon Tape Can Closing Machines Vacuum Pumps 

Food Colors ] 5§208a Turbine & Paddle-type Top- [ Food Processing Building Damp-wall Enamel 
Frozen Eggs or Bottom-entering Mixer for Sale Plastic Fittings & Flanges 
Frozen Egg Packaging 5208b Propeller-type Top-entering Metal Processing Belt Pump Valves | 

Egg Defrosting Machines Mixer Electron-beam Generator Y-type Pipe Strainers 
Vanilla-type Flavors 5208c Side-entering Mixer Process Equipment Fabrication Sugar ee 
Anti-oxidant [] 5208d Mixing Data Sheet Bacteria-free Air Refrigeration Units 
Powdered Milk Solublizer | 5208e Portable Mixer Centrifugal Pumps Attrition Mill 

Liquid Sugar System [] 5208f Condensed Catalog Asbestos Filter Sheets 5328b Breakers 

Flavors | 52089 Rotary Mechanical Seals Scale Removing Chelating 5328c Crushers _ 

Pectinol Enzymes f 5208h Laboratory Mixer Agent 5328d Hammer Mill 

Cooking Indicator Tag f] 5209 Conveyors Corrugated & Fiber Boxes & $328e Granulators 


(state application) } 5210 Freight Car Liner Syste Cartons 5328{ Fiberizers 
Fruit Flavors 2 591] Lift RH cle ai Filter Aids 5329 Flexible Conveyor Belting 


Monosodium Glutamate i Bulk Material Bin Refractometer 5330 Paper Pallets 
Water-soluble Gums cr) 582 Mobile Drum Lift Lab Vacuum Pumps 5331 Sausage Trap 
Starch Products . ) Truck Cost Lab Insulatin Tape 5332 Conve ‘or System 
Fruit Flavors Tq Marking Equipment Liquid Level Temperature & Tank Liner _ 
Variegator & Fruit Sauces fl Bin-level Indicator Pressure Instruments (state Corrosion-resistant Pump 
Distilled Monoglycerides ) 52 Elevator-Conveyor System roblem) Casters & Wheels 
Aromatics f ' Roller & Belt Converer hr Dairy Whey 5336a Rubber-plastic Pail 
Natural & Synthetic Flavor J Ball Bearing Top Strapping [ 2 Water Analysis Field Kit 5336b Rubber-plastic Pipe 
Colloids Table 2 Safety Pipette Filler 5336c Plastic Valves 
Pepperoyal [] 5220 Steam-jet Cleaner Paperboard Case for Reagents 5336d Plastic Tubing 
Solublized Seasonings ft] , Stainless Steel Container Dissolvers & Mills 5337 Moisture Register 
Refractometers f 5222 Fork Lift Truck Wire Mesh Conveyor Belt (state application) 
Non-caloric Sweetener (state 5223a Overhead-chain Conveyor Filtration Equipment 5338 Boilers 


which) | 5223b Automatic Pallet Loaders Fillers 5339a Filter Paper 
Monosodium Glutamate 1 5223c eataver Facts” eo Gas Generators 5339b Asbestos Pads 


Rice Flour ] 5224 Electro-perma V e Heat Exchangers 5339c Filter Cloth 
Production Control Services . acamare tee wel ne Water Trestanent Controller 5340 Shell-Icemaker 
Liquid Meat Tenderizers f 5225 Scnew Conveyor 5282 Refrigeration Condensing Unit 5341 Centrifugal-motor Pump 
Margarine Salt 5226 Protective Gloves 5283 Screw-conveyor Heat $342 Bin Vibrator 
Bakery Formulas [) 5227 Heavy-duty Mesh Containers Exchanger 5343 Industrial Thermometer 
Vegetable Shortenings [1 5228 Telescoping Conveyor Bridge 5284 Automatic Meat Ball Former 5344a Sanitary Pumps 
Flavors & Seasonings [] 5229a Stacker Truck 5285 Liquid-feed Blender 5344b Valves 
1) pommne Suczors 1 5229b Lift Truck 5286 Magnetic Separator 5344c C-I-P Fittings 
Soke Bee Cet fee Cone 5230 Hydrolectric Lift Truck 5287 Stainless Steel Fabrication S3dd Line Filters 
5178b A -. @ 2 see [] 523la Conveyors 5288 Pulverizers 44e Stainless Tubing 
sae” Gamnwtc Felt Dispense: [] 523lb Feeders 5289 Screens & Guards 5345 Coat Racks 

523lc Grading Tables 5290 Filling Machines 5346 Flavors 


5180 Monosodium Glutamate 
5181 Thickeners ” ] $23ld Nut Shelling Equipment 5291 Pressurized Mixing Tank 5347 Hermetically Sealed Flavors 
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Please type print and be sure to give your title and main product of Company 








<= 


NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 
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This is a Service for Readers 
— No Obligation 










Canine 


Hospi te 
Written 
Des M 
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brawls, 
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interesting 


(Continued from page 3) 


New twist to stick candy 


Stick candy production of 1200” per minute is 
the peak rate claimed for a new machine. It 
turns out sticks from 4” to 10” long and 5/16” 
to 1” in diameter. An innovation is a twisting 
mechanism that is said to turn out a perfectly 
round stick, completely free of indentations 
or uneveness. Also, a cutting edge eliminates 
fragile edges by tucking the ends of the sticks 
as it cuts them. (Flavor Newsletter, Food Ma- 
terials Corp., Feb. 1956) 


Botanical 
coffee break 





A lady in Rockville, Neb., attributes much of 
her success in raising plants to feeding them 
black coffee. A cactus that has taken regular 
coffee breaks has been blooming for more than 
two months. At one time it had 240 blossoms 
as well as numerous buds. (Coffee and Tea 
Industries and The Flavor Field, March 1956) 


Maybe he was carrying a blackjack 


Say, men, what is the weight of the miscel- 
laneous items you carry around in your pock- 
ets? In a recent check lightest load was a fel- 
low toting a mere 11 oz — spectacles, matches, 
Cigarettes, couple of keys, leather purse, $7 in 
Paper money, and 44c in change. High man 
carried 11 lb, but nature of the load was not 
revealed. (“‘Bagology’”’, Chase Bag Co.) 


Canine coverage 


Hospitalization policies for dogs are now being 
written by Employers Mutual Casualty Co., 
Des Moines, Iowa. They cover hospital ex- 
penses for dogs who get sick, suffer injuries in 
brawls, or are hurt by cars. Coverage may also 
be extended to cats. 





Electrically exact quality control 
governs the uniformity of 
Norda Nodes, in the nationally 
notable new Norda spray-dry- 
ing plant. 


CHICAGO * LOS ANGELES * SAN FRANCISCO * TORONTO * MONTREAL * HAVANA * LONDON © PARIS © GRASSE ® MEXICO CITY 





Nothing’s known 


like Norda Nodes 


-.. spray-dried 
for you by Norda 


The name for fine spr 


to be Norda Node 


SY superior method 
machines, Norda 
almost invisibly 

1B atct Lama ol kek, 

only when liquids meet t 
You consequently ond 
ha Your flav 


and storage 


Find out about the 
Norda Nodes 


free sample 





“Flavor it with a Favorite’— 
Norda Nodes 





Norda, Inc. 
601 West 26th Street, New York 1, N. Y. 


When inquiring check FP 5346 opposite last page 
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Sealedln” : 


“Klavors - 


THE Scalva STORY OF 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flaver in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 


SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 
oil emulsions, etc. 


For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “‘sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product, Literature and adequate sam- 
ples are available. 


O 
ly VAN A MERINGEN-H AEBLER, INC. 


521 WEST S7th STREET, NEW YORK 19, NEW YORK 


qrAVORs 


When: inquiring check FP 5347 opposite last page 
SEE US AT THE IFT MEETING IN ST. LOUIS, BOOTH NO. 5s. 








